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1 9 thoſe who may diſapprove the 


following Publication, as being ſmaller 


than many ſimilar in their Nature to 


» 


the ſame and perhaps a lower Price, 


[ beg 


PREFACE. 


I beg to ſay it has been the Advice 


of my Friends to avoid that Repeti— 


tion which is the ſole Cauſe of their 


Prolixity, and on Compariſon I flatter 


myſelf that in this Work as many 


and as uſeful Directions will be found 


compriſed in a leſs Number of ſepe- 


* 
rate Receipts. 


I am well aware it is cuſtomary to 


introduce Bills of Fare, but as the ſet- 


ting out a Table is guided by Fancy 
= and 


e 
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PREFACE. Sr, 


and varied by Faſhion it is impoſlible 


to aſcertain any particular Mode; have 
therefore omitted them. | 
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ENGLISH HOUSE-KEEPER: 


CHAP. I: y 
Or Darss rxo FISH. 
To Fricaſſe a LOBSTER. | 


ARE a freſh lobſter, put it into boiling prin 
water, with a handfull of falt, boil it eight mi- 


nutes if large, if ſmall ſix minutes, when cold take the 


meat out of the claws and tail as whole as you can, ſplit 


the meat. of the tail In two, that of the claws uſe 


whole, take off the ſmall claws and ſplit the chine, ſeaſon 
it with chyan and ſalt, ſtrew over it a few bread crumbs, 
broil it before the fire, pick the meat out of the body 


and put it into a marble mortar, with a little of the coral 


or berries, to make it a pale red colour, put in a tea-cup 
full of good cream, rub theſe together till ſmooth, have 


ready a tea-cup full of white gravy, made of a little lean 


yeal and a few white pepper corns, put it into a ſtew-pan, 
with the lobſter, to which add a ſpoonfull of white-catch- 


up, a ſpoonfull of walnut · catchup, and one of white wine; 
a little lemon- peel grated, grated nutmeg, an anchoyy 


<yt * ſqueeze in the Juice of lemon, add chyen | 


4 
Fo 


it, take out the bay-leaves, and the flakes as whole as yow 
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and Galt to your taſte, ſeaſon the meat taken from the 
claws and the tail, with chyan, beaten mace, and ſalt, 
take care not to ſeaſon too high, then put it into a ſlow 
oven to be made juſt hot; to ſerve it lay the ſmall 


claws round your diſh, and the chine cut in four, put 


the meat in the middle. To your ſauce, put two ſpoons- 
full of good melted butter, and give it a boil; Pour it 
over it, and ſo — it up. 


J t Logs TER. 

TAKE lobſter, pick the meat out of the ſhell, alfor 
the coral and berries, lay it in an earthen pot, ſtrew on it 
a little chyan pepper,,cover it with bay-leaves, then with 
butter; ſet it in a flow oven and let it ftay till made 


quite hot, but not to boil, pour the butter from it, take 


out the bay-leaves, beat it a little, ſtrew over it beaten 


' mace, grated nutmeg, chyan, and ſalt, to your taſte; do 


not make it too ſalt, put it cloſe down in the pot, yow 
intend to keep it in, when cold, warm the butter you 
took from it, and pour over it, and fo keep it for uſe; 
ſmall pots are the beſt to keep it in. Shrimps way be 
potted the lame way. | 


To fot SALM OR. 

TAKE a piece of freſh ſalmon, put it into ſoft water? 
boiling hot, let it boil a quarter of an hour, drain it from 
the water, when cold take off the ſkin, break it in flakes, 
put it into an earthen pot, ſtrew over it a little chyan, 
cover it with bay-leaves and butter, put it into a flow 
oven till made hot, but not to boil, pour the butter from 
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can, then lay it in layers in your pots ſtrewing between 
each layer, beaten mace, nutmeg, chyan, and ſalt, till 
your pots are full; then warm the butter and pour over 
it; or after you have taken it out of the baking pot, beat 
it a little, and ſeaſon it wich beaten mace, nutmeg, chyan, 
and ſalt, then put it into pots, and cover it with butter. 


To make an AMULET of COCKLES. 
TAKE four whites, and the yolks of two eggs, one 
point of cream, a little flour, a nutmeg grated, a little 
falt, and a gill of cockles, mix all RE" and fry it 
f brown. 


An OrsTER AUE xx, 

= TAKE fix eggs, beat them with a gill of cream, and 
two tea ſpoonsfull of fine flour, frolun them with a little 
= mace, chyan, and falt, take large oyſters and ſhred them 
into the batter; either fry, or do them over a cha- 
fing-diſh, and brown them with a ſalamander. Bacon 
may be uſed to the ſame ingredients, inſtead of otters: 
or herbs, ſuch as lecks, and tweet thyme for lent. 


To fickle OrsTERs. 

TAKE freſh oyſters, cut off the black beards, put 
the liquor into a fauce-pan, with the ſame quantity of 
vinegar, tie in a piece of clean gauze a few white pep- 
per corns, two or three blades of mace, boil theſe in 
the pickle five minutes then put it to your oyſters and 
alt let them boil; when cold put them into a jar or wide 
mouth'd bottle cover them with bladders, and keep 
them in a dry cool place. 
B 2 


To. 
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j ; Th Stew OYSTERS. 

TAKE large oyſters, take off the beards, and put them 
into a ſtew-pan with their liquor, and a tea-cup full of 
i | good gravy, a lump of butter, a ſpoonfull of walnut- 
catchup, a tea ſpoonfull of lemon pickle, a little orated 
nutmeg; chyan and falt, and a ſpoonfull of thick flour 
ane ater, ſtew them five minutes, then diſh them up 
with force-meat balls, and garniſh with lemon. 


To make Scol Lor SHELLS of OYSTERS. 

TAKE oyſters, take off the beards, and have ready 
ſtale bread crumbs, ſeaſoned with a little chyan, beaten 
mace, and ſalt, ſpread a few crumbs on the ſhell bottom, 
then a layer of oyſters, ſtick ſmall bits of butter on 
them, then cover them with crumbs, and ſo on, till 
your ſhells are full; ſet them 1 in a tin oven before the fire, 
baſte them a little and make them a nice brown, they 
will take halt an hour doing, Cockles the ſame \ way. 


To fickle CocxLss. 

TAKE cockles when freſh, waſh them well in the 

- liquor, let it ſtand to ſettle, then drain it from the 
fand, waſh them again till the cockles are free from 
ſand, let the liquor ſtand to ſettle, drain it from the ſand, 
and put it into a fauce-pan, with the ſame quantity of 
yinegar, and feaſoning 1 in a bag the lame as the oyſters, 


To fickle SHRIMPS. 

TAKE ſhrimps when freſh, take off the ſkins, and put 
them into as much ſpring water as will cover them, boil 
them x well, ſtrain them through! a hair ſieve, Fut the liquor 
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into a ſauce- pan with the fame quantity of vinegar, and 
ſpices as to oyfters, boil them five minutes, and pour it 
boiling hot over the ſhrimps, Now cold bottle them as 
TE directed. | 


To bake SMELTS. 
TAKE out the guts at the gills, with a ſkewer leaving 
the roe, clean them well with a dry cloth, ſkewer their 
tails in their mouths, put them into a deep round earthen 
pot, put to them ſome white pepper corns, a few blades 
of mace, half a dozen cloves, half a dozen bay-leaves, 
as much good ſtrong alegar, or vinegar, as will cover 


= them, put them into an oven and let them ſtand till 


boiling hot, then take them out, when cold cover them 
cloſe with paper; theſe look very well laid in a diſh with 


bits of parſley and jelly poured over them. White her- 
rings are done the ſame way, only lay them flat. 


To hot Hears. 
TAKE white herrings, when quite freſh, cut off their 
heads, ſcale them, and wipe them with a dry cloth, open 
them, take out the back bone, and the roe, ſeaſon them 
with chyan, and beaten mace, grated nutmeg and ſalt, 
ſeaſon pretty high with chyan, roll them as they are ſplit 
tight; lay them in an earthen pot, ſtick in a dozen bay-. 
leaves, cover them very thick with freſh butter, put them 
into a flow oven till-the butter is melted, and you think 
they are hot through, then take them out, cover them 
with a plate, and let them ſtand all night, put them i into 
the oven again in the morning, when hot pour out the 
Putter © and gravy, take them out cel with a knife, 
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and lay them in the pot you intend to keep them in, 
cover them very cloſe, leave out the bay- leaves, put a 
ſpoonfull or two of gravy over them, lay ſomething upon 
them to preſs them, when cold, clear the butter from the 
gravy, and put over them, if not enough clarify a little 
more. Eels may be potted the ſame way. 


To fickle SALMON like STURGEON. 

TAKE a large freſh ſalmon cut into four pieces, wipe 

it very clean from blood, ſeaſon it with pepper, ſalt, and 

bay-ſalt very high; let it lay in the ſeaſoning twenty four 

hours, then take three quarts of good alegar, and three 

pints of ſpring water, one ounce of whole black pepper, 

a quarter of an ounce of cloves, as much mace, five or fix 
bay-leaves, and an egg ſhell full of ſalt; let the pickle boil, 

then put in the ſalmon bound up with the ſhreds of 

_ matting, like ſturgeon, let it boil till thoroughly enough, 

take it off and let it ſtand ten minutes, then take out the 

ſalmon, and when both are cold, put the ſalmon into 

the pickle, and preſerve it free om. air; it will keep 

half year. | 


Jo broil Cop SounDs. | 
LAY them in hot water a few minutes, take them 
out, and rub them with ſalt to take off the ſkin and black _ 
dirt, then put them into water to ſteep, boil them in 
milk and water a quarter of an hour, drain them well, and 
dredge them with pepper and falt, broil them over a clear 
fire, then lay them on your diſh, and pour melted butter 
over them, with a little muſtard in it. 


5 


Orsr ER 
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Ors TER Loaves. 
TAKE ſmall round loaves, make a round hole, ſcrape 


out all the crumbs, then take off the beards from your 


oyſters, and put them into a ſauce- pan with their li- 
quor, a few crumbs and a little butter, nutmeg, chyan, 


ſalt, anda little cream; ftew them five minutes, keep 


ſtiring them, then fill your loaves, put on the bits of 
cruſt, carefully, and ſet them in the oven to criſp, {o 
{ſerve them. 


To bake HoLYBuT's er TvR BO T's HEAD. 


CUT it according to the ſize you would have your 
diſh, take out the gills and eyes, clean it very well, and 


rub it with a little ſalt, let it lay three or four hours, or 


more if you have time, then ſeaſon it well with ground 
white pepper, and ſalt; make good ſavory ſtuffing as for 


any other fiſh, and put it where you took the gills out, 
then lay it in an earthen diſh, witli a ſmall bunch of pot- 


marjoram, the ſame of thyme, a bunch of young onions, 


/ 


and a pint of water; ſtick bits of butter to your fiſh, 


- dredge it with a little flour, put it into the oven (not toa 
bot,) keep turning it; bake it an hour and a quarter, if 


large an hour and a half; then take it out of the oven 


and ſkim off the fat, put in two ſpoonsfull of walnut- 


catchup, two of flour and water, two or three of melted 


butter, and a tea-cup full of gravy; mix theſe together 
and put them under your fiſh, put it into the oven 
a quarter of an hour more, (it is common to ſend it to 


table in the diſhit is baked in, but if you will riſk the 
breaking it, you may put it into a deep diſh) g garniſh with 
| '._____  horſe- 


- & — — x * 22 — -- * 
- 44 EMS TS. 
- - — 


bert Ke and pickles: you may ſend up with it any 


—— — 
* 


= * - —_ —_ ” — — — —— — — 2. — > © * 22 < 0 yo 
— 2 . . —— — 8 — —.— — —— * . ” — yp ap IR as ah * — ny CITES 2 — 
Mn ————ůů N - 
f — — — — — : — 2 —— p 
_ ol — pa — — P — Y 5 2 . >. Ga = -- — > : — — 
hy i —— — r. — pe SIE p , 


— — — 


6 THE NEW EXPERIENCED 


kind of fiſh ſauce. A cod's head may be done the fame 
way only put the ſtuffing in the belly. 


| OY To collar E:xts. 2 
TAKE a large eel when freſh, ſkin and ſplit it, take 
out the bone and wipe it well, have ready for ſeaſoning 
a little ſage and pot-marjoram ſhred fine, beaten mace, 
grated nutmeg, chyan and falt, ſeaſon it pretty high, mix 


theſe together and ſpread them over the inſide of the eel, 


roll it up as tight as you can, and hind it tight, roll it 
in a cloth and tie it faſt at both ends, put it into boiling 


hard water with a few cloyes and whole pepper, if a large 


eel it will take two hours gentle boiling, then take it out 


and ſet it on an end in a narrow pot; put a little falt 


and half a pint of vinegar into the liquor, and boil-the 


liquor a quarter of an hour more, popr the pickle jnto an 
earthen pot, the next day take off the bandage from the 


cel and put it into the pickle. Thoſe who diſlike herbs 


may uſe lemon Peel inſtead of them. 


To boil POOR | 
TAKE ſix pounds of ſalmon, plit i it in two and waſh it 


well; ſet on hard water and when. it boils put in your 


ſalmon and a little falt, if thick boil it half an hour, gar- 


niſh with liver and ſpawn, ſerve it with fennel and 


butter. Take a ſalmon ſprint five or fix pounds weight 
clean it well, put it into cold ſpring water, and let it 


boil gently half an hour, garniſh with liver and ſpawn, 
ſerve it with fennel, butter, and coddled gooſebernies ; 3 
: ſkewer the ſprint round. 


To 
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To dreſs PIKE. 

| SCALE and clean ãt well, ſkewer it round, make a pud- 
N King for the belly of ſtale bread crumbs and beef ſuet equal 
quantities, an anchovy, a little lemon peel, beaten mace, 
nutmeg, cliyan pepper, a ſprigof thyme, one ofpot-marjo- - 
ram and a little lemon juice, mix them up with an egg, and 
ſew it in the belly; pin the fiſh up in a cloth, and put it 
into cold ſpring water with its back down, {et it on a 
flow fire, half an hour will boil it; garniſh with ſcraped | 
| horſe-radiſh and lemon, and ſerve it up with anchovy 
ſauce. If you roaſt it, lay it in the dripping-pan, rub it 
with the yolk of egg, ſtrew over ſome bread crumbs, 
ſet it before a clear fire and when browned turn it, and 
add egg and crumbs as before; it will take three quarters 
of an hour; garniſh and ſerve it up as the boiled. All 
fiſh except ſalmon ſhould be put on in cold ſpring 
water. 


7 boil EELs. 
TAKE a large cel, {kin and clean it well, make a pud- 
ding the ſame as for the pike, put it in the belly, ſkewer it 
round, put it in hard water and ſet it on a flow fire, half 
an hour will boil it, garniſh with criſp parſley, and ſerve it 


up with anchovy fauce. If you roaſt it, do it the ſame - 
as the pike. "8 


| To lic Er _ 
TAKE middle ſized cels, ſkin and clean them, cut off 
the fins, then cut them in pieces four or five inches long, 


_ feaſon them with chyan, falt, and a little ſage ſhred fine, 
= Cc y rub 
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rub them with yolk of egg, and ſtrew bread crumbs _ 
over them, {et them before a briſk fire, let them be made 
brown on both ſides; garniſh with criſp parſley and ſerve 
them up with caper ſauce. 


To flew EE Ls with red Wine. 
SKIN and clean them, take off the fins and cut them 
in pieces four or five inches long, ſeaſon them with chyan, 
ſalt, and beaten mace, rub them with yolk of egg, 
and ſtrew over them bread crumbs, dredge with a little 
flour, and fry them in ſweet drippings till a good brown, 


1 then lay them on a hair ſieve to drain; have ready ſome 

| | good brown gravy, when cold put them into a ſtew- pan 2 
i with as much of it as will cover them, put in _— 2 
0 beaten mace, lemon peel ſhred, chyan pepper, and an- 
0 8 chovy, place them on a flow fire and ftew them a quar- 5 


ter of an hour, then add half a pint of red wine, two or 
three ſpoonsfull of walnut-catchup, a little good melted 
butter, and half a lemon ſqueczed in, ſtew them a quarter 
more, diſh them up, garniſh with lemon and criſp parſley, 
Cod may be done in the like manner. 


To flew EELs 1h Sorrel. 

TAKE middle fized eels, when cleaned, cut them in 
pieces four or five inches long, put them into hard water, 
juſt ſcald them, then take chem out and lay them on a 
hair fieve to drain, ſtrew over them a little ſage, chyan, - 

and falt, when cola put them into a ſtew-pan with as much 
good gravy as will cover them, thicken it with a little 
flour and wa and part in a bandſull of ſorrel picked 


from 
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from the ſtalks and ſhred fine, and a little lemon peel; 
ſtew them half an hour, then add à little good melted 
butter and ſqueeze in half a lemon, juſt give them a boil, 
diſh them up and garniſh with lemon. 


To flew TENCH. 

TAKE tench alive, ſtick a fork in the back of the 
heads, ſave the blood, ſcale and clean them well, wipe 
them very dry, then rub them with the yolk of egg, dredge 
a little flour on them, and fry them in ſweet dripping till 


= brown, then put them on a ſieve to drain; have ready 


fome good brown gravy, when cold put them into a ſtew- 


pan with a little mace, chyan, lemon peel ſhred, a little 


fcraped horſe- radiſh, a pint of gravy, and the ſame of red 
wine; ſtew them gently half an hour, then add a little 
good melted butter, two ſpoonsfull of walnut-catchup, 
a little lemon juice, and ſalt to your taſte, give them juſt. 
2 boil; diſh them up, and garniſh with ſcraped horſe- 
radiſh. Carp is ſtewed the fame way. Remember to 
put the blood into them both. . 9 


{ 


To fry Sol Es. 
SKIN them, cut off the-fins, waſh and _ them 
with a cloth, rub them with yolk of egg, and ſtrew 
bread crumbs over them, dredge with flour, and fry 
them with ſweet dripping, let the pan be hot before you 
put them in, then let them fry till they are brown, (be 
careful not to burn them) lay them on a little clean ſtraw 
before the fire to drain, garniſh with criſp parſley, and 
fend them up with ſhrimp ſauce. 
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Tofry SMELTS. 

TAKE the guts out at the gills with a ſkewer, wine 
them with a clean dry cloth, put ſix or ſeven on one 
ſkewer, rub them with the yolk of egg, ftrew over them 
bread crumbs and dredge them; have ready a pan with 
ſweet dripping made very hot, put them in and fry them 


a light brown, then take them out and lay them before 


the fire on clean ſtraw to drain; ſerve them up with good 
melted butter. F ry gudgeons the lame var: 8 


To broil Con:Fiem. 

TAKE a cod twelve or fourteen pounds abt 118 
off the head and ſhoulders, then cut it 1n ſlices an inck 
and a half thick, rub them over with yolk of egg, ſtrew 
them with bread crumbs, put them into a dripping-pan, 


and place them before a briſk fire, baſte them, and when 
brown, turn them and do the other fide the ſame; half 

an hour will broil them; garniſh with ſcraped horſe-radiſh | 
and pickles, and ſerve them * with cockle or  anchovy. | 


ſauce. | 


1 dreſs a Cop' 8 HEAD. 


TAKE out the gills and the ſounds from the back 
bone, clip off the fins, take the eyes cut and clean it well 
with cold water and a cloth, rub it with a little ſalt, put a 
little ! in the eyes, lay it with the back upwards upon a 
board, let it ſtay all night, put it into a pail of hard water 
an hour or two before you want it, then waſh it well, put 


: it into cold ſpring water, put in a handſull of ſalt and 


three an of * ſet it on aflow fire, let it boil 


Ten 
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twenty minutes, but if large half an hour; take it out 
very carefully and ſet it over the kettle a few minutes to 
drain; diſh it up with a cloth over the fiſh plate, ſpread 

the ſounds on the back, and garniſh with ſcraped horſe- 


| radiſh, lemon, and pickle; ſerve it up with either cockle, 


es or lobſter {auce. 


| To boil AaDDocks. 
TAKE out the ills, clean them well, make a pudding 


for the bellies, the ſame as for pike, ſkewer them round, 


pin them up in a cloth, put them into the pan with cold 
water the bellies upwards, ſet them on a flow fire, if large 
they will take twenty minutes, if {mall fifteen from the. 
time they begin to boil; garniſh with ſcraped horle-racuſh 
and pickles; ſerve up with cockle or anchoyy ſauce. 


To broil Happock 8. 


CLEAN them as for boiling, and put a pudding i in 


their bellies, lay them in a dripping- pan and rub them 


with yolk of egg, ſtrew over them bread crumbs, dredge E 
them with flour, then ſet them before a briſk fire, baſte 
them and make them a good brown on both ſides; 


min and ſerve them up as the boiled. 


To dry 1 | 
TAKE haddocks two or three pounds weight, take 


out the gills and eyes, gut them and rub them with a dry 


Cloth, ſo as to take all the blood from the back bone, rub 


them with a little ſalt, fill the eyes with ſalt, lay them on | 
a board and let them ſtay all night, then hang therg up 
in a a place where er can get the open air, let them 


bang 
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hang three or four days, (as it ſuits you) ſkin them, cut 
off their heads and fins, then lay them in a dripping-pan, 


rub them with yolk of egg, ſtrew over them bread 
crumbs and ſet them before the fire, baſte them and let 
them ſtand till brown on both fides ; garniſh with ſcrap- 


ed horſe radiſh, ſerve them up with egg ſauce. . You | 


may do cod- ſh the lame way. 


To fry Orsrzns. 
TAKE the largeſt and fineſt oyſters you can get, open 
them, and waſh them clean in their own liquor, drain 


them, ſtrain the liquor and make it into a batter with 


two eggs beaten well, two table ſpoonsfull of fine flour, 
and a little grated nutmeg; dip the oyſters in this, and fry 


them with butter, they muſt be done quick and made a 
good brown, lay them in a tin oven on paper and keep 
them hot; they may be laid round a made diſh, or pla- 
ced fora little fide diſh; you may * them 1925 any 


thing you pleaſe. | | 


To n a LoBSTER 


TAKE a lobſter, pick the meat clean out, and pull 
it fine with your fingers, ſeaſon it with mace, nutmeg, 
chyan, anchovy, a lump of butter, and two ſpoonsfull of | 
good cream, then put it into a ſauce-pan, and ſet it on 


the fire till the butter is melted; take the back ſhell and 


ſplit it in two, take a few bread crumbs, ſeaſoned as you 
did the lobſter, put a few at the bottom of the ſhells, then 
put! in the meat and a few crumbs over it, make them 
a nice brown before the fire, and ſo ſerve them up. Do 


crabs the fame way. 


char. 
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CHAP. II. 
Re OF SouPs. 


D make Mock TurTLE Sour. 

TAKE two beaſt heels, and two palates boiled tender, 
cut them into thin flices and put them into two quarts of 
good veal or mutton broth, all the fat taken from it, ſeaſon 
with chyan, a tea ſpoonfull of ſalt, a little nutmeg, three 
large onions, ſome leraon peel, ſweet herbs, ſweet baſil, fix 
- anchovies, twelve large oyſters with their liquor, chop 
them fine, and put them all together into a- ſtew-pan, 
with half a pint of madeira wine, cover it cloſe and let it 
ſtew nearly an hour; when you are going .to ſerve it 
ſqueeze in the juice of a large lemon, add force meat balls 


and eggs. 


' To make HARE Sour, © 3p 
TAKE an old hare, caſe it, ſteep it well, changing the | 
water till all the blood be got out, cut it in pieces, ſeaſon 
it well with chyan and falt, put it into a ſtew-pan with a 
ſmall knuckle of veal well chopped, and half a pound of 
lean bacon, halfa dozen large onions, two heads of celery, 
a ſmall bunch of pot-marjoram, a few cloves and three 
quarts of ſoft water; | ſtew it gently till the goodneſs is 
cout, ſtrain it, queezi ng the meat well. All ſoups are the 
_ bc made over night as the fat may be taken off beſt 
* when cold. | 


| To make Fuknen Sour. 
cur three . of lean beef 1 into thin Ulices, thews ; 
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ſlices of ham oi lean bacon, three turnips cut in ſlices! 
three carrots. fix large onions ſliced, and four or five 
heads of celery, a ſmall bunch of thyme, one of pot-mar- 


joram, and one of chervil if you can get it, ſome cloves 


and whole pepper, and put them into the ſtew-pan ; lay a 


layer of meat and a layer of the other ingredients, cover it 
cloſe that no ſteam can get out, ſet it ona trivet, a little 


from the fire, let it ſtand an hour, then pour out all the 
gravy you can get; put in five pints of boiling ſoft water, 
ſtew it till all the goodneſs is out, then ſtrain it through 
a hair ſieve, when cold pour it as clear as you can from the 
bottom, put to it your gravy, that you firſt poured off, 


ive it a boil with a little chyan and ſalt to your taſte. 


To make Gravy Sour: 
TAKE a ſtamp of beef, break the bone put it into a 


5 Rew-pan or a kettle well tinned, add to it five or fix quarts 


of ſoft water, fix large onions, two heads of celery, one 


 tarrot, one turnip, ſome white pepper corns, a few cloves 


and a little falt, ſet it on a flow fire, cover it up cloſe and | 
ſtew it gently till all the goodneſs is out, then ſtrain it 
into an earthen pot; when cold take off the fat, and take 
the clear part of the gravy for ſoup, as the bottom will 
make gravy ſauce; ſerve it up with dry toaſt; your wy | 
put vermicelli or vegetables in the tureen. 


- 


Fo make PRASsE SOUP in x Winter, 
TAE a piece of lean beef or good roaſt beef bones, put 
them into a tin kettle with a quart of blue peaſe, twelve 
onions, three heads of celery, a bunck of green n 


one 
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one of pot-marjoram, ſome pepper corns, a little lean ba⸗ 


4 don (or if no bacon, three or four anchovies will do) put to 


g them four quarts of ſoft water, ſtew it gently five or fix 


5 hours, then ſtrain it through a hair ſieve, rub the peaſe 
W through the ſieve ſo as to make it a proper thickneſs, 


W taking care not to make it too thick; let it ſtand all night; 


, | then take off the fat, put the ſoup into a ſtew-pan, with 
W three or four ounces of butter, three ſpoonsfull of flour 
and water, chyan pepper, four or five lumps of loaf ſugar, 


: | and a little dried mint rubbed fine, boil all together a 
. quarter of an hour, ſerve it up with dried toaſt; put 
boiled celery in the tureen. 


T FO PzaSE Saur in Len. 

TAKE a quart of peaſe, put them into a pot with a 
gallon of water, two or three large onions, half a dozen 
= anchovies, a little whole pepper and ſalt; boil all together 
z | whilſt your ſoup be thick, drain it into a ſtew-pan through 


a cullender, and put to it fix ounces of butter worked in 


2 | flour, to thicken it, alſo a little boiled celery, ſtewed 
3 ſpinage, criſped bread, and a little dried mint rubbed to 
3 | powder; {0 ſerve it unt 


Iv make Green 5 Sour; 
E TAKE the knuckle of a thouider of veal, or the crag 
4 end of a neck; half a pound of lean bacon, put theſe into 
a ſtew-pan with three quarts of ſoft water, a bunch of 
ſweet marjoram, one of thyme, and one of mint, fix large 
onions, a quart of old green peaſe, twelve cloves and a 


; | few white pepper corns, ſtew theſe gently till you think 


all the goodaels i is out; then ſtrain them ſqucezing them 
| T2 | well 
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well, when cold take off the fat; then put the ſoup i into 
a ſtew-pan, have ready three large cucumbers, take out 
the ſeeds and cut them in ſmall ſquare pieces, lay them 
on a hair ſieve with a little ſalt to drain, then put them 
into ſweet butter made hot and fry them; take them out 
and lay them on the ſieve again to drain; boil a gots. let- 
-tuce in hard water, ſqueeze, chop, and fry it as the 


cucumber, have ready boiled half a pint of the youngeſt 
green peaſe you can get, put all theſe into the ſtew-pan | 
to your ſoup, and add two ſpoonsfull of flour and water, b 
three ounces of freſh butter, ſet it on a flow fire, keep 3 
ſtirring it till it boils, then pour it into the tureen, and 


ſend it up with toaſted bread; this only fills a ſmall turen. 
Green it . the juice of ſpinage, if you like 1 it. 


To make LOBSTER SOUP. 


TAKE a crag of veal, and a piece of a neck of mutton, 
put to them three quarts of water, fix onions, fix ancho- Z 
vies, ſome white pepper corns, five or fix blades of mace, 


and a ſmall bunch of ſweet herbs, ſtew them all together 


till the goodneſs is out, then ſtrain it, and when cold take 3 
offthe fat; put the ſoup intoa ſtew-pan, takethe body and Y 
claws of a large lobſter, (leaving out the tail) chop the meat Ml 
very fine, put it in the ſoup with a lump of butter, a pint 
of good cream, chyan pepper and {alt to your taſte, add I 
three ſpoonsfull of thick flour and water, beat the coral 
or berries i in a marble mortar, put a little gravy or cream 
to your coral, ſqueeze as much into the ſoup through a | ; 
cloth as will give it a red tinge, then ſet it on a flow fire or 
ſtove, tir it till it boils, let it boit five minutes, ſerve it 


"— 8289 
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1 - 
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1 up with dry toaſt, mind not to have it Ss till you 


2 want to ſend it 1 5 Crayfiſh ſoup may be made the 
= ſame way. 


Lo wake WHITE SouP. 

TAKE a crag, or a ſmall knuckle of veal, half a pound 
of lean bacon, a pound of lean mutton, three quarts of 
ſoft water, four large onions, three heads of celery, one 
turnip, a ſmall bunch of ſweet herbs, five or fix blades 
of mace, ſome white pepper corns, ſtew theſe till the 
goodneſs is out; then ſtrain it through a hair ſieve, when 
cold take off the fat, put the ſoup into a ſtew-pan with 
three ounces of butter, ſome chyan, four ſpoonsfull of 
thick flour and water, a little ſalt, and as much good 
cream as will make it white, ſtir it till it boils, let it boil 
five minutes; take care to let your ſoup be the thickneſs 
of good cream, ſerve it up with a plate of dry toaſt. 


To make Ox oN Soup. 

TAKE a crag of yeal, ſome lean, mutton, eight large 
onions, one turnip, a ſmall bunch of ſweet herbs, a ſmall 
bunch of chervil, ſome white pepper corns, a few cloves, 
two anchovies, and a little ſalt; put to them three quarts 


3 | of ſoft water, ſtew it gently; when the onions and tur- 


nips are ſoft take them out, and rub them through a hair 
ſieve, then let the reſt ſtew till all the goodneſs is out, 

ſtrain it through a hair ſieve, take off the fat, put your 
ſoup into a ſtew- pan, put in the onions you rubbed 
through the ſieve, and two ounces of butter, two ſpoons- 
h Full of fuck flour and water, a pint of good cream, and a 


Ds: little 
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little chyan pepper, ſet it on a ſtove, ſtir t till it boils 


and let it boil five minutes; ſerve it up with ary- toaſt, 
Carrot up! is made the ſame way. 


T0 make Sour MEAGRE. 

TAKE half a pound of freih butter, put it into a how. 0 
pan, take two gols lettuces or endive, a large handfull of 
green beet, ſhred them very fine, take three heads of 
celery, a little chervil, and pot-marjoram, put theſe into 
your butter with ſix anchovies boned and chopped, ſtew 
them gently an hour; have ready three pints of boiling | 
water and put it in, and two ſpoonsfull of thick flour and 
water, with chyan and falt to To. taſte; boil it five 
minutes, then ſerve it. | | 


To make PoRTABLE SOUP. 

CUT in ſmall pieces filtcen pounds of veal, about 
thirty pounds of lean beef, and three pounds of ham, 
butter the pan yery well at the bottom, lay in the meat 
and bones with eight anchovies, and a quarter of an ounce 

olf mace; cut off the green leaves of five or ſix heads of ce- 
lery, waſh them clean, cut them ſmall and put them in, 
with three large carrots cut thin; cover the pan quite 
cloſe, put it over a very moderate fire, and when you 
find the gravy begins to draw, keep taking it out, till you 
have got it all; then cover the meat with water, ſet it on 
the fire again, and let it boil four hours flowly, then ſtrain 
it through a hair ſieve into a clean pan, add to it the gra- 
yy you drew out firſt, and let it firamer ezght or ten hours, 
0 it ſhould ſimmer one like glue) "Rr muſt be very 
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careful to ſkim off the fat as it riſes, alſo that it does not 
burn to the pan, ſeaſon it with chyan, and pour it into 
earthen diſhes about a quarter of an inch deep, let it ſtand 
a day or two in a dry cool place, cut it out in ſmall 
round cakes, about the ſize of a crown piece, when dry 
put them into a tin box with writing paper between one 
of theſe cakes, to half a pint of boiling water and a little 
ſalt, makes a good baſon of ſoup. This gravy ſhould 

be made | in froſty weather. | 


To make STEW of Ox CHEEK. 

TAKE an OX cheek when freſh killed, take out the 
teeth and looſe bones, rub it with a little ſalt, put it. into 
ſoft water juſt warm, let it lay three or four hours, then put 
it into cold water, let it ſtand all night, waſh it clean and 

drain it well, ſeaſon it with ground pepper and ſalt, put it 
into a kettle well tinned, put to it five quarts of ſoft water, | 

before it boils you mult take care to ikim it well, then 
put in fix large onions, a ſmall bunch of ſweet herbs, 
{ſew it gently five or ſix hours, take out the herbs and let 
it ftand all night, then take off all the fat, put in celery, 
carrots, and turnips cut in pieces, allo chyan pepper, and 
Halt to your taſte; ſtew it two hours more, ſend up altoge- 


ther 1n a tureen, and dry toaſt on a Plate, Make ftew - 


of toague roots the ſame way. 
lo make STEW of a SHANK of BEEF. 
TAKE a ſhank of beef ſeven or eight pounds weight, 
break thebone well, put it into a kettle well tinned, put to 
it fix quarts of ſoft water, ſeaſon it with pepper and ſalt, 
Kim | it when it als, og? It five or ſix hours let it ſtand 
„ 
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all night, then take off the fat, and put in celery, carrots, 
turnips, chyan, and falt, ſtew it two hours more, then 
nd it up as the other ſtew. 


To flew a KNUCKLE of VEAL. 

BREAK the bone well, put it into a tin kettle, adding 
three quarts of water and one large onion, take four or 
five blades of mace, and ſome white pepper corns, tye 
the ſeaſoning in a bag made of gauze or muſlin, then put 
it in with a quarter of a pound of rice, one head of celery, 
and alittle falt, ſtew them gently till the veal leaves the 
bone; then take out the bones and ſeaſoning, and ſend up 
the ſtew 1 in a tureen with a plate of dry toaſt, 


2 male Soue and BOVILLE. 1 

TAKE a ſlice of a chine, or briſket of beef, two or three 
inches thick, cut it in ſquare pieces, ſeaſon it with chyan, 
ſalt and beaten mace, take a bunch of young onions, one 
of pot-marjoram, and of thyme, put all into a ſtew- 
pan with two quarts of water, ſtew it till the beef is ten- 
der, ſkim the fat off, put ina pint of green peaſe not very 
old, a goſs lettuce fried in butter and drained in a hair 
ſieve, put in an ounce of butter, a ſpoonfull of flour and 
water, ſtew it till the peaſe are enough, take out the 
bunches of herbs, and ſend up all the remainder in a tu- 


reen or ſoup diſh, 


Th wake Cock-A- „ 
TAKE a full grown fowl, two or three pounds of t the 
knuckle of a ſhoulder of veal, put them to three quarts of 


ſolt water, take a little MACE, white pepper and cinnamon, 
put 
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put them into a bag and ſtew all together in a tin ſauce- 
pan two hours, ſkim it well, then take the whites of ten 
large leeks, lice and put them in with a little chyan 
and ſalt, ſtew it gently an hour and a half more, take out 


the bones and ſcaſoning, and ſerve up the reſt ina tureen 


with dry toaſt; you may add an ounce of pearl barley if 
liked, remembering to ſkim the TOUT from it before you 
oy it into the NEW." 


: 


"CHAP. III. 


l 


Op BorLiNG, Ross rive, & c. 


W1 nds SURLOIN of Bzy. 2 
PAPER it on the outſide when you put it down, 
mind your fire be as long as your beef, do not roaſt it too 


quick at the firſt, baſte your paper well at the firſt to E 
keep jt from burning, then do not haſte your meat any 


more; both beef and mutton are better without baſt- 
ing; if the beef be large and fat it will take three hours, 


; 4 if ſmall two hours and a half, and ſo on according to the 


ſize; mind not to leave too much fat in the inſide, if you 5 
like to have the inſide frenched, do it thus: have ready 


ſome brown gravy, four ſhalots, one clove of garlic, a lit- 


tle lemon peel, chop theſe very fine, add a little beaten 
mace, and two anchovies chopped; when your beef is 


enough take out the inſide without any fat, cut it in ſmall , 


pieces, as thin as you can, put it into a ſlew- pan with 


the gravy that came from it, a little brown gravy and 


the 


—— — - lan — 
5 


— 
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vinegar; ſeaſon pretty well with ehyan and falt, juſt give 


have ready ſome good brown gravy, put it into a ſtew- pan 


wine; ftew theſe gently till you think the beef is done 
through, turn it oyeronce or twice, kim of all the fat, ſtew 
morels with it, add a ſp6onful or two of walnut- catch. 


the other ingredients, with two ſpoonsful of white wins 


it a boil, pour it into your diſh, and draw your beef upon 
it; garniſh with ſcraped ce and nn Tale 
care W diſh 1 18 hot. | Ain T It {1 


* 7 - 
D 


: i 5; 4 res MK... 
TAKE a * rump of beef cut with as little bogen 
poſſible, ſtrew over it chyan, beaten mace, and ſalt; 
paper it very well, and roaft it an hour and a quarter; 


draw the beef, take off the paper, put it into the ſtew- pan 
with two or three ſhalots, two anchovies, a little lemon 
peel ſhred, a little ſcraped horſe-radiſh, and a pint of red 


up, thicken your grayy a little, put in a little more red 
wine, chyan, and ſalt to your taſte; diſh up for beef in 
a deep diſh, juſt giye your gravy a boil and pour it over; 
Fan with Wee horſe- radiſh and pitkles, e 1 


1 dreſs Busp STEAKS.) on im pox 

T AKE Fr of a rump of beef that bas A: 9 
time kept, beat them alittle, broil them upon a gridiron 
over a clear fire, keep turning them very quick, whenthey 
are nearly enough, ſtrew oyerthema little chyan, and ſalt, 
chop a ſhalot very fine, ſtrew i it on a diſh, lay your ſteaks 
pon it, rub them with a a little butter, ſend up oyſter 
ſauce, and Pickles, dars cho may be done the ſame 


Way: ; 11 ; 8 | 
' 8 IE j ay % LEN 
_ g 
3 | | 
b 7 : ' * 
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To boil a ROUND of BEEF, 

TAKE a round of beef, ſalt it well with common galt, 
let ĩt lay ten days, turning it over and rubbing it with the 

brine every other day, then waſh it in ſoft water, tie it 

up as round as you can, and put it into cold ſoft water, 
© boil it very gently, if it weighs thirty pounds, it will take 
three hours anda half; if you ſtuff it, do it thus; take 
half a pound of beef ſuet, ſome green beet, parfley, 
pot-marjoram, thyme, and leeks; chop all thefe very fine, 
put to them a handfull of ſtale bread crumbs, pepper and 
ſalt, mix theſe well together, make holes in your beef 
and put it in, tye it up in acloth. 


T boil a Bnisx RI Bir Tn, 

TAKE a thick piece of the briſket, ſalt it well with 
common falt, rub it with the brine every other day, and 
turn it over, let it lay a fortnight or three weeks, if you 
think it will be too ſalt, ſteep it all night in cold water; 
ſet it on to boil in cold water, keep it cloſe covered, and 
ſtew it gently four hours, but if it be very thick it wall 
take more; mind to ſkim your pot well when it begins 
to boil, which muſt be carefully obſerved in all kinds of 
boiled meats; if you take out the bones and roll it like 

collared meat, it will look much handſomer eee 
to eat cold: | 


To Jena Bis Br of BEEF. | 
TAKE: a ſquare piece of the beſt ſide of a briſket, ac- 
cording to the fize you would have your diſh, ftrew over 


= a little common *. let it lay a night or two, then 
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boil it in ſoft water very gently, till the bones and griſtles 
will come out, then ſcore it on the top ſide as you would 
do pork for roaſting, ſtrew on it whilſt hot, chyan, ſalt 
and beaten mace, let it ſtand half an hour, then put 
it, and as much brown gravy as will cover it into a ſtew- 
pan, ſtew 1t gently three quarters of an hour, ſkim off the 
fat, if any, and put in two ſpoonsfull of walnut-catchup, 
thicken it a little, have ready ſome onions boiled and cut 
in ſlices, celery, carrots, and turnips, cut in ſquares, boil 
them tender as you would for ſoup; diſh up the beef in 
a a deep diſh, lay the vegetables round it, pour your gravy 
| boiling hot over it, garniſh the edge of your diſh with 
boiled cabbage ſprouts, or any other greens. 


To cure BEE for hanging : 

To a piece of lean beef that weighs about twenty 
pounds, take two pounds of common falt, half a pound 
of coarſe ſugar, mix them together, rub this well into the 
beef, and lay it in an earthen pot, when it has laid two 
nights, beat two ounces of falt petre, ſtrew half of it on 
the beef, let it ſtand a night, then turn it over and 
ſtrew on the other half; let it lay a fortnight, turn and 
waſh it in the brine every other day, drain, and hang it, 
but not in too hot a place; in three weeks 1t will be fit for 
uſe; you may do any kind of ſmall tongues ſuch as ſheep 
&c in the pickle, firſt rubbing them well with ſalt. 


To cure a LEG of MurrON for hanging. 
TO a leg of mutton that weighs about ten pounds, 
take a pound of common falt, and two ounces of coarle 


n 5 
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ſugar, with an ounce of ſalt petre, mix theſe together, 
and rub them well in, turn and rub it every day for a fort- 
night, then wipe it dry and dredge it, wrap it up in cap 
paper and hang it up; in three weeks it will be fit to 
uſe; it is not good kept too long, this will take two hours 
boiling; put it in cold water when you ſet it on, this eats 
the beſt cold, or very good broiled with poached eggs 
and ſpinage; the mutton muſt be cut in the ſhape of 
a haunch of veniſon and ſalted when freſh killed. 


J boil and roaſt Mu rrox. . 
TAKE a leg of mutton, that has been kept about ten | 
days, boil it in ſoft water, if the weather is froſty put it in 
when the water 1s cold, throw a little oatmeal in and 
take off the ſcum as it riſes, if it weighs about eight 
pounds, it will take two hours and a quarter boiling, if 
froſty two hours and a half. A neck of mutton of about 
fix pounds, an hour and a quarter. A loin about the 
ſame. A leg of mutton will take nearly the ſame time 
roaſting as boiling, if large, paper it, having the paper well 
greaſed. A ſhoulder of mutton that weighs fix pounds 
will take an hour and a quarter by a briſk fire; a neck or 
loin of about ſix pounds the ſame, obſerve to take the ſkin 
off the loin before you put it down to the fire; it will 
roalt beſt without either dredging or baſting; you may 
ſtrew on a little ſalt if you like it. 


54h dreſs VEAL. 
TAKE a fillet of yeal, about eight 8 make a 
ſtufing for 5 put. it in between the fat and the lean part, 


E ſkewer 
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ſkewer it combi and tie it, put paper on the fat part, is 
will take two hours and-a quarter rcaſting, baſte it with 
butter or it will ſpoil and dredge it, do nct roaſt 
it too quick at the firſt; if you like brown ſauce, do 


it thus, put a piece of lemon peel, and an onion ſliced into 
the dripping-pan when youput the veal down, half an hour 


before you draw the veal, put as much water as you want 


ſauce, into the dripping- pan, ſtir it well about, then ſtrain | 


it, and put it into a ſauce- pan with a little butter, grated 
nutmeg and falt, as much flour and water as to make it a 
proper thickneſs, and colour it, with browning, keep ſtir- 
ring it and boil it a minute. A ſhoulder of veal may be 
done the ſame way, A loin of veal about eight pcunds 


will require two hours and a quarter. A breaſt of veal 
about fix pounds will roaſt in about an hour and a half, : 


A neck the ſame; To boil, a fillet 15 veal; take a ſmall 


„ 


cloth, and Ou. it in milk and ſoft _ when i it boils 


if 1 it weighs about five. pounds it will take an hour and 


a half boiling, and ſo on in Proportion, mind to drain it 
well before you diſh it up; you may pour oyer it white | 
fricaſlee, celery or oyſter ſauce, garniſh with lemon, 
ſend up with it chap or ham with greens, A neck of. 
. veal that weighs fix pounds, will take an hour and a 
half; cut off the crag g end, ſerve 1 it uP.4 as the fillet, or | 


with egg lauce, 


va} boil a Le of Poxk. 


TAKE a leg of pork that has been falted a fortnight 5 | 
br! three Verte about 4 pounds weight, rut it =” 


cold. 
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cot ſoft water, and boil it three hours and a quarter, 
then take off the ſkin, All falt meats require gently Hoil- 
ing. It is common to ſend up peaſe pudding with boiled 
Pork. 
To roaſt a SHOULDER of PoRK., | 
TAKE. a ſhoulder of pork, alt it alittle and ſcore it, 
chop ſome ſage and onions very fine, put a little be- 
tween the ſhank and the ſkin, as it roaſts baſte it and 5 
dredge with a little ſage and onion, it will take the ſame 
time roaſting as boiling according to the ſize, ſend up 
apple ſauce with it: All roaſt pork eats better a little 


To dreſs To NGUES out of . 

TAKE beaſts tongues when freſh killed, take off the 
outſide of the roots, leave on all the fat part, wipe them 
with a dry cloth, ſalt them well with common falt, ſet _ 
them in a cool place, let them ſtay five or ſix days, then to 
every, tongue, put an ounce of ſalt petre beaten very fine, 
juſt rub it on, then turn them over every other day in 
pickle; they are ready for uſe in a month, they will keep 

five or ſix weeks if the weather be cold; when you are 
going to uſe them ſteep them all night in water, ſet them 
on to boil in cold ſoft water, boil them gently, if large, 
three hours and a half, if ſmall, three hours; and ſo on 
accordingly; take off the outſide ts diſh, up and N 


ay carrats round. 


To roaſt a Toxcvs.” 
TAKE a tongue when freſh killed, trimthe roots neat- 
ly, leave on the fat part, rub itclean with a dry cloth, take ; 
half an ounce of ſalt pres Þ beaten A. and a handfull of 


e 
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common falt, rub them well in, let it lay two days, then 
turn it over and waſh it in the brine every day for a week 
or ten days, then boil it till the ſkin will come off, ſtick the 
upper part with cloves, and roaſt it three quarters of an 


hour; baſte it with butter, and dredge it with ſtale bread - 


crumbs as it roaſts; diſh it up, pour ſome good brown 
gravy into the diſh, (mind your diſh is very hot) ſend up 


with it currant jelly diffolved 1n red wine, or bread ſauce 


with red wine and fugar in it, 


To flew Ox PALATES, 
TAKE ox palates, clean them well, rub them with a 


little common falt, let them lay two or three days, ſteep. 


them in milk and water, and alſo boil them in milk and 
water till they are quite tender, whilſt hot, ſeaſon them 
with chyan, beaten mace and falt, ſtew them in a little 
good gravy with morels, a ſpoonfull of walnut-catchup, 
a little lemon pickle, a ſpoonfull of white wine, two or 


three ſpoonsfull of good cream, a little melted butter, 
flour and water to make it a proper thickneſs, ſtew all to- 


other; then diſh them up, put hard eggs in the diſh 
and garniſh with lemon. | | 


To adi Lams. 


A fat quarter of lamb that weighs about ſeven pounds, 


will take an hour and a half roaſting, baſte it with butter 
and dredge it a little, have ready ſome chopped parſley, 


and juſt before you draw, ſtrew it on. A loin of lamb. 


that weighs three pounds, will take an hour, a neck 


*p 


Or breaſt vy ithout the ſhoulders will take three quariess ; 


of an baut; lamb requires a briſk fire, 


To 
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To dreſs a Lams's HEAD and PURTENANCE. 

TAKE a lamb's head and purtenance when freſh kill- 
ed, waſh them well with water juſt aired, put them into 
cold ſoft water to ſteep, let them ſteep all night if you can, 
cut the liver into four or five ſlices before you ſteep it, 
boil the heart, lights, and tongue an hour, -when cold 

' mince them, but not ſo ſmall as you would do veal; then 
put them into a ſtew- pan with a little of the liquor they 
were boiled in, put in a little lemon peel ſhred fine, a little 
= beaten mace, a little nutmeg, chyan, ſalt, anchovy chop- 
ped, two ſpoonsfull of walnut-catchup, two ſpoonsfull of 
W white wine, and the juice of half a lemon, boil them five 
minutes, add four or five ſpoonsfull of good melted 
butter, boil the head an' hour in milk and water; ſeaſon 
the flices of liver with ſage, pepper and ſalt, fry them 
with ſlices of bacon the ſame ſize, make ſmall cakes of 
the brains, and fry them ; when you diſh up, lay the 
mince meat on the dith firſt, drain the head well and 
lay it in the middle, lay the flices of liver, bacon, and 
brain cakes round it, garniſh your diſh edge with boiled 
ſpinage ſqueezed and cut in quarters, ſerve it up with 
coddled- gooleberries or ſorrel ſauce; make the brain 
1 | ccakes thus; take the brains and waſh them clean, drain the 
water well from them, chop them a little, put them into 
a baſon and beat them with an egg, ſeaſon them a little 
with lemon peel, and pot-marjoram ſhred, a little grated 
nutmeg, chyan, ſalt and a little lemon juice; put in ftale 
bread crumbs, ſo as to make them the thickneſs of frit- 
ters, beat them well together, and fry them a pale brown, 
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To dreſs a'CaLlf's Prucx. 


TAKE a calls pluck, when freſh killed, waſh it in wa: 


ter juſt aired, put it in cold water, ſteep it three or four 
hours, cut off a piece of the lrver, boil the reſt with che 
lights an hour, take them out, when cold mince them and 
put them into a ſtew- pan, with a little of the liquor they 
were boiled in, put in a {ſmall onion fhred fine, a little 
lemon peel ſhred fine, an anchovy chopped, ſome chyan, 
ſalt, two ſpoonsfull of walnut- catchup, three ſpoonsfull of 
vinegar, four or five ſpoonsfull of good melted butter, 


mix theſe well together, boil them five minutes then ſtuff 7 


the heart and roaſt it, cut the piece of liver in ſlices; ſea- 
ſon it with ſage, pepper and falt, fry it in butter with 
ſome ſmall flices of bacon, when you diſh up, lay the 
mince meat on the Giſh firſt, the heart in the middle, 
and the liver and bacon round it; garniſh with criſp- 
ed parſley, ſend up greens with it; 5 


7⁰ dreſs a LRS of Laws with 5 TY 

TAKE the hind quarter of lamb, cut off the ** trim 
it, cut it in neat ſteaks, ſeaſon them with beaten mace, 
nutmeg, chyan and ſalt, fry them in butter a pale brown, 
they will take half an hour, make a little brown gravy 
in the pan, boil the leg in milk and water, if it is fat 
lamb it will take an hour and a quarter; when you diſh 
it lay the ſteaks round the diſh, pour your gravy over 
them, lay the leg in the middle, (mind to drain it well) 


garniſh with criſped parſley, ſend * with it coded 


: 3 and ſpinage. 
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To 205 F Pic's Perz and Ears: 

TAKE pig's feet and ears, ſalt. them well with common 
8 falt, they will not be fit for uſe for ten or eleven days; 
hen boil them in ſoft water, until they are quite tender, 
when the ears are cold, cut them in large ſlips, (the length 
way of the ear) fry them in butter till they are a nice 
brown, drain them on a hair ſieve; have ready a ſtrong 
brown gravy, put them into a ſteu-pan, ſtew ther half 
an hour, then put to thetn a large tea ſpoonfull of muſ⸗ 
tard, and two of good ſharp vinegar; two of walnut 
catchup, a little chyan, four ſpoonsful l of melted butter 
and a little ſalt; ſtew them five minutes; cut the feet 
and broil them with bread crumbs; put the ears in the 
middle of your diſh and the feet round them, garniſh 
Vith what you pleaſe. If they be long in the pickle be- 
1 fore they ate uſed; ſteep them a night i in water, 


4 Fiicanpd, 
A ſmall fillet of veal larded very thick with "RR 
ſprinkled with beaten mace and falt, ſtew it in the oven 
till tender, and a fine brown, take the fat off the gravy, o 
W thicken it a little and let it be a good brown, pour it 
W over the veal, put morels and hard eggs into the diſh; 
= ſtewed forts. is a very handſome garniſh round the * 


N drefs 1 s Ears, 4 
TAKE lamb's ears cut off as large as you can, ſcald | 
them and take off the hair clean, then take a pair of 
ſciffars and ſnip 1 them round the edge, about half an inch 
deep; ſtew them in milk and water till tender, then have 


8: „ ready 
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ready "op fridaiſee ſauce, as for any other fricaſſee, 
pour it over them when upon the diſh, drop into your 
diſh eggs boiled hard, and pickled muſhrooms; garniſh 
with lemon. 


IJ male Mock Tunriz“ 
T AKE a calf's head with the ſkin on, take off all the 
hair clean, ſplit it and clean it well, . keep it a night in 
ſoft water, put it in a cloth and boil it gently one hour 
in milk and water, when cold cut it into pieces an inch 
thick, two broad, and four long, ſeaſon it with beaten 
mace ſalt and chyan, put it into a ſtew-pan (well tinned} 
with a quart of ſtrong veal gravy, ſix anchovies taken 
from the bone and chopped, a ſprig of fweet-marjoram 
and one of thyme, let it ſtew gentle an hour, keeping it 
cloſe covered, then take out the herbs and ſkim off the 
fat, add a pint of madeira a little ſhred lemon-peel, gra- 
ted nutmeg, two ſcore of oyſters with their liquor, the 
black beard taken off, the Juice of three lemons a little 
more chyan if required, but do not make it too falt, and 
two ſpoonsfull of thick flour and water, ftew it an hour 
and a half, juſt before you diſh it up, add four ſpoonsſull 
of good melted butter, have ready the yolks of twelve 
eggs boiled hard and force-meat balls fried brown; pour 
it into a deep diſh, drop in your eggs and balls, garniſh 
with lemon and pickled muſhrooms, 0 ſend it up. _ 
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IT o make SAUSAGES. 

TAKE pork the fineſt lean part you can get, — it 

win a ſharp knife, then Dag ph it, to * a pound of lean, 3 
_ Vee. he =. 55 „ : ; Put 


2 Tak ab 
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put a pound of ſolid fat pork, choß theſe with a Tharp 
chopping knife, pick out all the ſtrings, then chop it 
again, till you think it is as fine as poſſible, then put a 
quarter of a pound of beef ſuet, three eggs, chyan pep- 
per and falt, a little orated nutmeg, and ſage ſhred fine 
to your taſte; mix theſe well together, and put it down 
into an earthen pot, keep it from air, as you want to uſe 
ö it, put it into your ſkins, mix a few bread crumbs with | 
it if you uſe it out of the ſkins; make it into cakes or 
: balls or what ſhapes you pleaſe, beat the yolk of an egg, 
: and do it over them with a feather, dredge them with | 
. flour, and fry them a pale broun! in butter. 


Io make Conant PowDER. | 
8 TAKE an ounce of the beſt turmerick beaten and 
W ſifted very fine, forrteen bay- leaves beaten and ſifted, one 
5 large nutmeg, a quarter of an ounce of mace, as much 
chyan as will lay upon. a ſhilling, mix theſe well together, 
; put them into a dry wide mouth'd bottle, and keep 
5 them in a dry place. 5 5 


To make a Cunry, © 
TAKE a chicken or rabbit, cut it into ſmall pieces ” 
you would to fricaſſee it, take as much powder, as will 
W lay on a ſhilling, rub it well with a little ſalt, fry. it in 


butter a nice brown, drain it in a hair ſieve, then ſtew it 


with a little gravy gently half an hour, take a ſmall tea- 


eup full of cream, a tea-ſpoonfull of flour, one of curry 5 


powder, mix it well with the cream, put it into a ſtew- 
pan with a ſpoonfull of melted butter; chyan and falt to 


F 2 | es Frou | 
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your taſte, let it boil, add more powder as you would 
have! i coloured, diſh it up, garniſh your diſh with creed 
rice. 
thus; take middle ſized onions, peel them, and tie them 
up ſeperately 1 in fine cloths, boil them in milk and water 
till ſoft, take them out of the cloths, lay them on a diſh, 

pour on them curry auce as before directed, but do 
not uſe rice, portugal onions you may do the ſame, but 
when laid on the diſh cut them into quarters. To make 
curry paſte, take the yolk of an egg boiled very hard, 

and alump of freſh butter the ſame ſize, beat it in a {mall 
mortar, mix it up with curry powder to a paſte, make it 


up into balls the ſize of a nut, lay them on a ſaucer, and 


cover them with a piece of writing paper, ſet them into 
an oven, to be made hot, but not to burn them, ſo ſend 
them to table; thele are to be ſent on a diſh by them · 
e for thoſe who like them to add to their ſauce. 


* mY * 7 


To dreſs VEAL White. 


CUT thin ſlices off a leg of veal as you would for 


- oth ſcollops, beat them a little, ſeaſon them with bea- 


ten mace, nutmeg, lemon: peel ſhred, chyan, and falt, 


put a lump of butter into a ſtew-pan make it hot, but 
do not brown it, lay your veal 1 in, ſtew it five minutes, 


turn 1t oyer and ſtew it three or four more, put to it a 
little good. white gravy, two ſpoonsfull of white and 


one of walnut- catchup, two ſpoonsfull of white wine, a 


little lemon Juice, a little grated nutmeg, one gill of 


cream, as much flour and water as will make it a proper 


see nen of good melted batter; and ſalt 


nt 


\4i C122 3 


Lou may do veal the ſame way. Do onions 28 
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to your taſte; then boil it two minutes, diſh it FOR put 
pickled 1 muſhrooms. i in the diſh, garniſh with Alices of + 
lemon; you may add force-meat balls if you pleaſe. 


| To dreſs VEAL STEAKS. 

TAKE the beſt end of a neck of veal, cut it into 
ſteaks, chop off the end of the bones, flatten them with 

a cleaver, own them with utmes, mace, an lemon- 
over + thin Load ee a little ee ee ſhred ; 
put them into a dripping-pan, ſet them before a briſk 
fire, baſte them and make them a light brown, on both 
ſides, halfan hour will do them; make the gravy + | | 
trimmings of the veal, a little ſoft water, an onion, white 
pepper corns, five or fix cloyes, anchovy, a bay-leaf or 
lemon-peel, ſtew the goodneſs out, then ſtrain it, take 
out the lemon-peel and ſhred it fine, put it into the 
gravy, with nutmeg, chyan, a ſpoonfull or two of white-. 
catchup, the ſame of walnut, the ſame of white wine, 
a little lemon pickle, a lump of butter, flour and water 

to make it a proper thickneſs, boil all together, lay the 
ſteaks on the diſh, add pickled muſhrooms, hard eggs and 
morels, pour your gravy over them; garniſh with ſliced. 
lemon, and pickles; let the morels be ſtewed 1n 1 the gravy 


| when you make it. 


To 420 VEAL 4 Way. 

TAKE a ſlice off a leg of veal an inch thick, cut it 
into round or ſquare pieces the fize of tne veal ſteaks, 
lard them well with fat bacon on both ſides, ſeaſon them 
Rs e * 
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as the ſteaks, fry them in butter a light brown, maks 
gravy of the trimmings the ſame as the ſteaks, put them 
into the ſtew-pan with the gravy, ſtew them ten minutes, 
thicken it the ſame as the other, diſh it up, and garniſh 
yith lemon and pickles as the other, 


: TD make scoren COLLOPS. 

TAKE a piece of a leg of veal, cut it into ſlices the 
fize of a crown Piece, beat them a little, rub them with 
the yolk of egg on both fides, ſeaſon them with beaten 
mace, nutmeg , chyan, and falt, have ſome butter i in a 
EC ag it be very hot, fry them quick, make 
them a good brown but do not burn them, lay them into 
2 deep pot one upon another, cover them cloſe down, 
let them ſtand an hour or two, have ready ſome good 
brown gravy, put it into a ſtew-pan with your collops, 
add a little lemon-peel ſhred fine, grated nutmeg, two 
{poonsfull « of walnut-catchup, two of red wine, the ſame 
of white, two ſpoonsfull of good ale, a little lemon pickle, 
ſome good melted butter, make it a proper thickneſs | 
with flour and water, ſtew all together eight minutes; 
diſh it up, and put in the diſh with it force-meat balls 
hard eggs, morels, and bits of broiled bacon, garniſh 
with fliced lemon and pickles, 
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To dreſs Laws STEAKS, . 

TAKE a loin of lamb, take off the kidney and fat 
whole, cut your lamb into ſteaks aninch thick, trim them 
neatly, flatten them with your cleaver, ſeaſon them with 
be aten mace, nutmeg Zo Fan, 85 falt, fry them in but 
ter 
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ter a good brown, make gravy of the trimmings in ſoſt 
water, with a bunch of young onions, a piece of lemon- 
peel, two anchovies, ſome white pepper corns, and ſix 
cloves, ſtew them till the goodneſs is all out, ſtrain it 
through a hair ſieve, wipe your frying-pan, put the gravy 
into it, ſhred the lemon-peel that was ſtewed 1n the 
gravy, put it in with ſome grated nutmeg, two ſpoonsſull | 
of walnut-catchup, the fame of white, three or four 
ſpoonsfull of good melted butter, and the juice of half 
a lemon, chyan, and ſalt to your taſte, boil all together 
one minute, lay the ſteaks on a diſh, pour the ſauce 
over them; garniſh with criſped parfley and fliced lemon. 
Remember to cut the kidney into flices and fry them 
with the ſteaks. You may dreſs mutton the ſame way. 


To haſh MuTTON. 7 
TAKE. a leg of mutton, that has been roaſted, cut it 
into thin ſlices, but not much fat, break the bone, make N 
ſome gravy with whole pepper and onion, ſtrain it, and 
take off the fat, put it into a ſtew-pan with your mutton, 
chop the onion that was boiled, put it in with an anchovy 
chopped, two ſpoonsſull of walnut- -catchup, the ſame of 
muſhroom, a little chyan, and falt to your taſte, three 
ſpoonsfull of good melted butter, a little flour and water 
to thicken it, do not make it too thick, juſt give alt 
a boil together; diſh it up laying toaſted bread round 
the diſh, garniſh with green pickles, you may add the 
gravy that was left when the leg was roaſted, 


To mince VE At. 


"TAKE. veal that has been roaſted or ary mince Y 
| make 
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alittle lemon-peel; boil them, then ſtrain it, chop the 
lemon! peel, and put it into the gravy with the veal, 


Full or two of white-catchup, a lump of butter, a 
boil all together two minutes, lay toaſted bread round 


your diſh, put the veal in the middle, on with fliced 
lemon. | 


butter, two or three ſpoonsfull of thick cream, have ready 


ſhells, hot the veal, fill the ſhells, but not too full, cover 


it before the fire. You may do cold 0 chicken or 
partridge the ſame way. 
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make a little gravy of the bones, or meat, with ohion; 
anchovy, a few white pepper corns, four or five cloves, 


a little nutmeg, beaten mace, chyan, and falt, a ſpoon- 


ſpoonſull of flour and water and a little lemon juice, 


To make Scol tur SHELLS. of VEaL. 

TAKE veal that has been roaſted or boiled, and mince 

it ſmall, put it into a ſauce-pan with ſome ſhred lemon- 
peel, beaten mace, chyan, ſalt, two anchovies, a lump of 


{ome ſtale bread crumbs, ſeaſon them with a little nut- 
meg, and falt ; ſpread ſome of them at the bottom of the 


it with the bread crumbs, baſte it with butter and brown 


1 To haſh VEAL. 5 

TAKE a fillet of veal that has been a cut it 
into thin ſlices, ſeaſon it with nutmeg, chyan, | and falt; 
put a little ſmall gravy into a ſtew- pan; then take a ſmall 
onion, a little lemon-peel, an anchovy or two, four or 
five pickled muſhrooms, chop them all together very 
imall, put them into your gravy, juſt give it a boil, then 
— put 
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but in the veal, and two (poonsfull of walnut-catchup, 
one of muſhroom, one of white-catchup, one of good 

ale, alittle lemon pickle, three ſpoonsfull of good melted 
butter, chyan and (alt, to your taſte; make it a proper 
thickneſs with flour and water, it muſt not be too thick, 


boil all together two minutes, diſh it up, wy round 
| dry t toaſt and garniſh with pickles, 


"WA 


1 haſh Bree. 
TAKE beef that has been roaſted, or boiled if not 


falt, cut it into thin flices have ready ſome brown gravy 
in a ſtew-pan, with an onion and an anchovy chopped 
fine, give the gravy a boil, put in yeur beeſ with ſome 
walnut and muſhroom- catchup, and a little meited but - 
ter, boil all together two minutes; you may put in the 
gravy that came from the beef when firſt qreſſed, diſh it 
vp and Os with, pickles; 


% 4A Harrico of Morrox,. | 
EL TAKE a loin or neck of mutton cut it into ſteaks 
take off moſt of the fat, ſeaſon them with mace, nutmegs 
pepper and ſalt, and a little chyan, fry them half enough, 
put them into a ſtew-pan, make as ſtrong a gravy as you 
I can, and put to them z3\poonſull of walnut, and of 
2 muſhroom-catchup, thicken with flour and water; give 
them a boil, when you think they are hot through, 
put in a little turnip, onion, celery and carrots cut into 
dice; let them be firſt boiled by themſelves, put them 
in juſt before you diſh up with two or three ſpoons- 
fall of melted Duttets pid ma red cabbage. 1 8 
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; 3 3 Bzzr OL IVES. 

cur ſlices off a rump of beef, fix inches long and half 
an inch thick, beat them a little, rub them over with 
the yolk of egg, ſeaſon them with pepper, ſalt and beaten 
mace, take the crumbs of a penny loaf, two ounces of 
marrow ſliced fine, a little parſley, and lemon-peel chop- 
ped fine, ſtrew it over your ſteaks, and roll them up, 
ſet them before the fire to brown, then put them into a 
ſtew- pan with ſome good gravy, a little walnut or muſh- 

room- catchup, the ſame of lemon pickle, thicken with 
flour and butter, lay round them force-meat balls, 

— muſhrooms, or yolks of eggs, boiled hard. 


To ot VEAL, 

PUT your veal into a deep pot with bay-leaves, tka 
with white pepper, mace, and falt; cover it with ſuet 
and bake it, when it is tender, take it out from the fat, 

and beat it fine, then ſeaſon with mace and chyan to your 
taſte, put in a little clarified butter, beat it again till 

ſmooth, then pot it and cover it with butter, and it is 
fit for uſe. a 


7 few a BR EAST of VEAL brown. 

TAKE a breaſt of veal, cut the ends off, roaſt the 
middle part enough, let it be a nice brown; then take 
the ends with ſome bits of beef and mutton, a bunch of 
{weet herbs, onion, mace, cloves, pepper, falt, and an- 
chovy, put them into a ſauce-pan with two quarts of 

water, make of them a good gravy, ſtrain it and putit 
| into a ſtew-pan, with the veal and a little. chyan, two. 
| Wm 
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{poonsfull of walnut, and one of white-catchup, three of 
ſtrong ale, and a little lemon juice, cover it cloſe and let 
it ſtew an hour, put in three or four ſpoonsfull of good 
melted butter; garmſh with force-meat balls, hard eggs 


- and muſhrooms. 


To flew a BR EAST of VEAL White. 
TAKE a breaſt of veal, take out the bones, cut off 
the bloody end, ſeaſon with mace, nutmeg, lemon-peel 
ſhred, chyan, and falt, ſpread force-meat over it very 
thin, roll it up tight, and bind it round, ſtew it in milk 
and water an hour, have ready ſome white gravy, take 


off the binding, leave the ſkewer in, to keep it faſt, put - - 


it into a ſtew-pan with a little lemon- peel, grated nut 


meg, an anchovy chopped ſmall, ſtew it an hour and a 


quarter, keep turning it in the gravy, put in two ſpoons- 
full of white-catchup, two or three of white wine, a little 


lemon pickle, as much good cream as will make it white, 
make it a proper thickneſs with flour and water, put in 


three ſpoonsfull of good melted butter, chyan, and ſalt, 


to your taſte, ſtew it ten minutes; you may diſh it up 
whole, or cut into three pieces, put into your diſh pick- 


led muſhrooms, the bottom of artichokes, —__ with 
lemon and rolls of bacon. 


To dreſs a Carr's HEAD alain. 


TARE a calf's head when freſh killed, ſplit and clean 
it well, take care of the brains, waſh it in ſoft water juſt 
aired, then put it into cold ſoft water, let it ſtand three 


or four hours, or rall micht if you have time, wrap it in a 
Be G: 2 | 


cloth 


nate oe 
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„ and boil it in milk and (oft water, ifa large head 
it will take near two hours, tie the brains 1 in a cloth with 
a few ſage leaves and a little parſley, an hour will boil 
them, take them out and chop the ſage and parſley 
well, and the brains a little, put them into a ſauce-pan, 
with a little good melted butter, and a little falt, make 
them hot, then take up half the head, [core it and do it 
over with the yolk of egg, ſeaſon it with a little pepper 
| and ſalt, ſtrew over a few ſtale bread crumbs mixed with 
| a little chopped parſley, ſet it before the fire till brown, 
baſte it, but do not let it burn, then diſh it up, lay the 
boiled and broiled both on a diſh, and garniſh with 
greens, ſkin the tongue and ſplit 3 it, lay the brains on a 
diſh and the tongue upon them; it is common to ſend 
up greens and bacon with it, 


| To haſh. a Carr's Hz av. | 
PREPAR NE. it as for bolling, and boil it in milk and 
. oft water three quarters « of an hour, when cold cut it into 
pieces about two inches ſquare, cut the tongue in long 
Hlices; chop the bones and put them into a fauce-pan 
witha little lean meat if you have it, three or four onions, 
a few cloves, a few white pepper corns, two anchovies, | 
half a dozen morels, 4 ſprig or two of pot-marjoram, a 
little chervil, as much ſoit water as will make a proper 
quantity of gravy, ſtew theſe gently till all the good 
nels is out; put your meat into a ſtew-pan and ſtrain 
your gravy to it, take out your morels and put into the 
. ftew-pan, put in a little {hredyJemon-peel, A little beaten 
' mace, chyan 855 alt, en it gently an hour, kim of the 
 —m 


Ul 


ENGEISH FOUSE-KEEPER. + 


fat, then add two ſpoonsfull of walnut- catchup, thee of 
wine, two of good ale, a deſert ſpoonfull of lemon pickle, 
and three or four ſpoonsfull of melted butter, flour and 
water to make it a proper thickneſs and a little lemon 


juice, you may add oyſters with their liquor if you have 


them; then ſtew all together a quarter of an hour more, 
diſh it up, and put into your diſh hard eggs, force- meat 
balls as ſuits you, and ſmall bits of bacon broiled, lay the 
brain cakes round your diſh and garniſh with lemon: 
Make the brain cakes thus, waſh the brains and pick out 
all the ſkins, drain them well, then beat them with two 
whites and the yolk of one egg, ſeaſon with lemon-peel, 
grated nutmeg, chyan and falt, and the juice of lemon, 
mix them {tiff with ſtale bread crumbs, fry them in freſh 
_ dripping a pale brown, let your dripping be very hot and 
drop them into it about the ſize of a crown piece but 
thicker, lay them on a hair ſieve to drain. 


To dreſs a BEAsT's Fay.” 5 
TAKE ſome ſweets breads, ſome kidney Akirts, cut 
them into ſlices, and beat them well, ſeaſon with a little 
pepper and falt, fry them in butter over a ſlow fire for 
half an hour, drain them from the fat, make a little gravy 
of a bit of the ſkirts with two large onions, a little whole 
pepper, ſtrain the gravy into the frying-pan, and put in 
a ſpoonfull of waltut-catchup, three ſpoonsfull of good 
melted butter, a little nutmeg, and a ſpoonfull of flour 
and water, ſtew all together three minutes; cut the 


onions into ſlices (that were boiled in the gravy) lay em -- 


in the diſh, pour the fry on them, un with eriſped 
N parlley, 


Ta TY 


= 8 EXPERIENCE D 
3 7*⸗ ragoo a Ba EAST of VEAL. 

TAKE a breaſt of veal, cut off both ends, then take 
out the bones, make a ſtuffing, the ſame as for a 
fillet of veal, ſkewer it round, put it under the ſkinny 
part of the top fide of your veal then roll it up tiglt and 
bind it, ſtew it an hour and a half in milk and water, 
take it up and drain it, then take the ends of the veal 
put them into a fauce-pan with two quarts of water, put 
in ſome lemon-peel, three or four onions, two anchovies, 
cloves, and white pepper corns, ſtew them well, ſtrain it, 
put it into the ſtew- pan with the veal and ſtew it half an 
hour; take the ſweet bread, cut it into four parts, ſeaſon 
1 it with pepper. falt, nutmeg, and a little mace, then rub 
it over with the yolk of egg, and a few bread crumbs, 
fry it a light brown, and put it upon your veal, when you 
diſh it, thicken your ſauce with 88 and n 98: 


niſh it with a little lemon, 


Bree A-LA-MODE. 
TAKE: a Aeſhy piece of beef without fat, beat it, lard 
it with pretty large pieces of bacon, fry it till the outſide 
is a light brown, then put it into a deep ſtew-pan or 
glazed earthen veſſel, with ſalt, pepper, and bay-leaves, 
a little lemon: peel, a few pickled muſhrooms, fix cloves, 
three cloves of garlic, four or five ſhalots, half a pint of 
red wine and a pint of water, cover it cloſe and let it ſtew 
till tender, then take out the beef, ſtrain the gravy and 
take off the fat, thicken it with a little flour and butter, 
put in the juice of half a lemon, give the gravy, a boil, 
diſh up the beef, and pour it over; garniſh with pickles 


ö 
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and lemon; it is alſo good cold, cut into flices half « an - 
inch thick. | 


To 2 a Pra. 

TAKE your pig when fat, ſtick it in | "the throat 
with a pen-knife, when dead rub it with a little roſin 
beaten fine, have ready ſome ſcalding hot water with a 
little bran in it, dip it in till the hair comes off, mind you 
do not keep it in too long, when you have got the hair 
clean off, then waſh it in ſoft water, take out the infide, 
cut off the legs at the firſt joint, then waſh it again, dry it 


well with a cloth, put a dry cloth into the belly, lay it 


upon a board till you want it, take care of the feet, heart, 
kidney, liver and lights, when you roaſt the pig, chop 
a a few ſage leaves, rub the inſide with a little white pep- 


per ground, and falt, put the ſage in with a white bread 


cruſt, ſow the belly up cloſe, as no gravy can run out, 
ſplit it, and put it down to roaſt (mind your fire is longer 
than your pig and not too hot at the firſt) keep your fire 
clear at the ends, dredge it very thick with fine flour, 
let it roaſt three quarters of an hour, then take a clean 


gooſe wing, and wing off the flour quite clean, then rub 


it with a bit of butter, keep wiping it with a cloth as it 
_ roaſts, till the ſkin is quite criſp, and a pale brown, when 
enough cut off the head, a little behind the ears, cut the 
| ears off handſome, cut off the chaps, then ſplit the face, 
and take out the brains, have ready ſome good melted 
butter, with a tea- cup full of white gravy in it, chop the 
brains and put in likewile, and a little ſalt, then draw the 
pig, you * ſend it * whole or ur down the back, 
which 


LY ew NEW ; EXPERIENCED 


which * likes lay. the chaps and. ears, round, your, diſh 2 
ſend up with it, phimp currants, bread ſauce with ſugar 


and red wine if you like it. If the pig roaſts too faſt 
in the niiddle, put on the Pig plate as the middle will be 
78 done firſt.” 


_ 2 TY 5 1 collar aSvorine „„ 
| \ DRESS it as for roaſting, cut it even in two doyn 
[ah back, take out all the bones, take care not to cut 
the ſkin, have ready for ſeaſoning a few ſage leaves, a 
- Wnt or two of pot-marjoram, a little chervil, the rind of 
a lemon very thin, chop theſe together very fine, and 
mix with it white pepper ground and falt, a little 
__ - akon mace, ſpread the ſeaſoning on the inſide, roll it up 
* bind it as you would any other thing for collaring; ; 
boil it in ſoft water with a little ſalt gently an hour and a 
half, take it out and ſet it into a deep narrow pot ſo as to 
| keep it up ſtraight; put into the water that it was boiled 
in a tea- cup full of good vinegar, three bay- leaves, ſome 
Vu White pepper corns, and a little more ſalt, boil it a quar- 
ter of an hour; when both are cold take the cloth off the 
Pis and put it into the pickle. You may ſend this WP 
in rolls or in ſlices as you pleaſe. | | 


180 


Tb dreſs Pro's PzTTITOES. 

WASH them clean, boil them in milk and water, 
with the inſides, till they are tender, then take out the 
inſides and mince them ſmall, put them into a fauce-pan, 
with a lump of. butter, two or three ſpoonsfull of milk 
08 gate that N were boiled n a little grated nut- 

| meg, 


5 4 
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1 
* 


meg, a little chyan and ſalt, ſqueezs 3 in a little lemon 
juice, a ſpoonfuil of flour and water, give all a boit; then 
lay it on your diſh, ſplit the feet and a them upon it; 
garniſh with ſliced lemon Wi 


Toforce a Loi of MvurTox! 
TAKE a loin of mutton, take out the bones, cut "7 
the lean end; to make it ſquare, take off the outſide. ſkin 
with ſome of the fat, then make the force-meat, thus; 
chop the lean of the part you have cut off with a little 
beef ſuet, or marrow, ſeaſon it very high with mace; chy- 
an, nutmeg, and a little ſalt, two or three anchovies, one 
clove of garlic, two large ſhalots, a little thyme, pot-mar- 
joram, winter ſavoury; put the force. meat into the mut lj 
ton, where the bones are taken out; ſeaſon the outſide 
dk the mutton; with mace; chyan, and ſalt; lay it flat in 
an oval baking diſh, the fat part upwards, butter a piece 
of writing paper and put over it, ſet it into a flow oven let 
it ſtay three quarters of an hour, then have ready, half a 
bint of good brown gravy with a pint of red wine, put — 
your mutton into a ſtew-pan, ſtew it gently three quar- i f 
ters of an hour be careful to take off the fat clear from 
the gravy, thicken it with good melted butter, ſqueeze 
in a little lemon juice, then ſerve it Up with pickles and 
e upon it; 


eon, ot 
CLEAN it, rub it with common ſalt, then ſtrew an 
vunce of ſalt petre on it, turn it every day for ſeven 
Tor then boil it in ſoft water til the bones and . 
| H 8 0 \ 
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ſl > out, take four cow heels, dreſs them, boil ten 
till the lantern will come off, lay the lantern on a cloth, 
beat the pig's head alittle in a bowl, ſpread it upon the 
lantern, roll it up round and tight in a cloth, then'put 
it into a pot or frame the ſize you wiſh it, it muſt be put 
in hot, ſet a lead weight upon it, and in a few days it will 
be fit to turn out, it is very good put into a frame or 

pot without the lantern, this will be good in a week of 
ten days, when you find the outſide turns ſoft, make a 
pickle as thus, take a gallon of ſpring water, two hands- 
full of common ſalt, and a large handfull of wheat bran, 
a quarter of an ounce of ſalt petre, boil theſe half an hour, 
ſtrain it through a hair ſieve, and when cold put the roll 
in. 


8 * 


CHAP. IV. 


Or DREss ING GAME, PovLTrY, VENISON, &c: - 


To fot HARE. 
TAKE a hare that has been kept, three or four ab 
caſe it and clean it with a dry cloth but do not waſh it, 
| ſkewer it and roaſt it three quarters of an hour if large, 
if ſmall in proportion, baſte with butter, when cold cut 
it into pieces, put it into an earthen pot, with a few 
white pepper corns, a dozen cloves, onions whole, four 
or five bay-leaves, a quarter of a pound of butter, ſix 
ounces of beef ſuet ſhred fine, put the gravy in that came 
from it, but no water, cover it cloſe, put it into an oven, 
| 5 not 


it with the gravy it was baked 1 in, do not make it too 9 


whole onions, half a pound of butter and a pint of water, 
then put upon it beef ſuet two inches thick, cover it 


put the hare into a ſtew-pan with the gravy, alittle ſhred 
full of red wine, the juice of half a lemon, ſalt to your 


ons, and An; it up, garniſh with currant jelly and lemon. 


TTC 
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not too hot, ſtew it till the meat a leave the POR 4 
then pick the meat from the bones, beat i it fine, moiſten 


moiſt, ſeaſon it with a little chyan, beaten mace, and ſalt, 
to your taſte, put it down into pots, and cover it with i 
clarified butter. 


To jug a HARE. 24 oY 
T AKE a hare that has been kept three or four days, 1 | 
caſe and waſh it well, cut it into ſmall pieces; for ſe- 
ſoning, grate a large nutmeg, beaten mace, and ſalt, mix 
it well with the meat, then put it into a jug with two 


cloſe down, ſet it into a kettle of boiling water, boil it 

three hours if a young hare, if old it will require four, | 

mind to put water into the kettle as it waſtes away, then 
take out the ſuet, ſtrain out all the gravy, take off the fat, 


lemon-peel and chyan, let it ſtew a little, then add two 
{poonsfull of walnut-catchup, a deſert ſpoonfull of lemon 
pickle, two {poonsfull of good ſtrong ale, a large tea- cup 


taſte, as much thick flour and water as will make it a pro- 
per thickneſs, four table ſpoonsfull of good melted but- 
ter ſtew it gently a quarter of an hour, take out the oni- 


To flew Hank. 
IAE a a N Rein, and waſh 1 it clean, PRC a few flices 
e 7 of 
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of fat Mbh cut B into the belly, ſow up the belly, 
roaſt f it three quarters of an hour, baſte. it well with but 
ter, ſhred K little lemon- peel very fine, add to it a little 
chyan, and ſalt, and when you draw the hare, ſtrew 
the ſeaſoning all over it; when cold cut it into handiome 
pieces, leave out all the ſkin of the belly part, and the 
bacon likewiſe, put the hare inta a ſtew-pan, with as 
much good brown gravy as covers it, ſome morels, a 
large onion whole, a little beaten mace, two anchoyies 
chopped fine, if a young hare ſtew it half an hour, if old 
an hour, then take out the < onion, put in half a pint of | 
red wine, three ſpoonsfull of walnut - catchup, juice of 
half a lemon, two ounces of butter, flour and water to 
make it a proper thickneſs, chyan, and ſalt to your taſte, 
then boil it five minutes, diſh 1t up, put force-meat balls 
into the diſh, and hard eggs; pon. with lemon and 


5 Forraat 8 


. Tp rooft q HARE. 

TAKE 2 hare when kept four or five days, caſe it ig 
clean it well, put a pudding into the belly and ſow 1 it up, 
ſkewer it neatly, leave on the ears, turn the head, as 
if looking behind it, put it down to a clear fire, but not 

too near, baſte it well with milk twenty minutes, 
clean the dripping-pan, and then baſte it with butter, 
put into your dripping-pan a bit of lemon-peel, and a 
fmall onion fliced, a quarter of an hour before you draw 
it, put in half a pint of boiling water, ſtir the water and 
gravy well together, ſtrain it through a hair ſieve into 


2 ſauce-pan, add to it as much beef x gravy, fix ounces of 


butter, - 


LY 
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butter, grated nutmeg, 2s much flour and water as win 
make it a proper thickneſs, falt to your taſte, ſet it on 
the fire, ſtir it till it boils, froth your hare well, diſh it 

up, pour the ſauce into the diſh, (mind your diſh i is very 
hot) you may make a rich white ſauce for it if you like. 
To make a pudding, take the crumbs of a ſtale penny 

| loaf, nearly the ſame quantity of beef ſuet ſhred very fine, 
two anchovies boned and chopped, ſome lemon-peel 
ſhred, a little pot-marjoram, half of the liver, a little 
beaten mace, grated nutmeg, chyan, and ſalt, mix it up 

with an egg, a little cream and lemon juice. 


4 


To roaſt a HARE another Way. 
TAKE very thin ſlices of bacon, and put them into 
the inſide before you put in the pudding, ſow it up and 
ſkewer it as before, and lard it neatly down the back, a 
ſmall hare will take an hour roaſting, a larger : an hour 
and a quarter, ſo in proportion. | 


To few PARTRIDGES or PiGEONS with red or 
white Cabbage. 
SKEWER them neatly, ſeaſon them with chyan, ſalt, 
and beaten mace, fry them in butter not too brown, put 
them into a ſtew-pan with a little brown gravy, cover 
them cloſe, and ſtew them gently till tender, keep turn 
ing them over, prepare the cabbage, as thus, take red 
cabbage, when touch'd with froſt, cut it round as you 
would to pickle, waſh i it, put it into a ſtew-pan, with 
thice ounces of butter, a pint of ſpring water, a little 5 
chyan, and lalt, a halſpenny worth of cochineal heat, 


1 


* 
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1 cover it doſe, ftewi it gently quite tender, pour out ſome 
of the : Yquor, and put in ſome of the gravy that the pi- 
geons are ſtewed 1 in, ſqueeze in juice of lemon ſo as to 
make it taſte, and a ſpoonfull of melted butter, and give 
it A boil, lay your Pigeons, or partridges on the diſh, with 
the remainder of the gravy they were ſtewed in, lay the 
cabbage over, and about them, ſo ſend them up; do 
white or green cabbage the ſame way cut into quarters, 
| leaving out the cochineal; this may be ſent up without : 
meat, but remember to uſe a little gravy. 


To frot Mooz-Gans. 
TAKE your moor-game, truſs them as you would any 
other game to pot; ſeaſon them well with mace, nutmeg, 
chyan, black or white pepper, and ſalt, put them into 
the pot you mean them to remain in, with the breaſts up- 
wards, lay ſome butter over them, and bake them till 


you think they are * when cold cover them with 
clarified butter. | 


To roaſt Woopcocks. as 
F | TAKE woodcocks, and pick them clean, have on 
the heads and legs, ſkewer the legs upon the breaſts with 
the bills, hang them down, put a toaſt of white bread 
under them for the train to drop on, roaſt them twenty. 
minutes, lay the toaſt on the diſh, pour a little melted: 
butter upon them, and lay the woodcocks on the toaſt . 
ſend them up with melted butter! in a boat. 


2 dreſs Woopcocks another Way. 
"PUT your woodcocks down to roaſt, as before with | 


A* 


ENGLISH HOUSE- KEEPERS OP 35 


3 


2a toaſt for the train to drop on, 1 a good bro gra- 


vy thickened a little, cut your toaſt i in; Pieces, and lay 


them on the diſh, pour your gravy upon it, and Jay your 
woodcocks in the middle, you may ſend up dried bread 


crumbs and melted butter. aide judcocks and d plo- 
ver, may be dreſſed the ſame way. 


Toroaſt PARTRIDGES. 

TAKE partridges, . pick and draw them, cut off the 
heads, and pinions, leave the legs on, ſkewer them as 
you would a pigeon, put them down, they will take half 
an hour before a briſk fire, diſh them up, put ſome brown 


gravy into the diſh; ſend up bread ſauce in a boat; make 


it thus; take the giblets of the partridges with a bit of 


lean beef or mutton, a large onion, ſome white pepper 


corns, and fix cloves, boil them in ſoft water till the 


goodneſs is out, ſtrain it over ſome ſtale bread crumbs, 
put the crumbs into a ſauce-pan with a lump of butter, 
the ſize of an egg, a tea- cup full of good cream, and a 


little ſalt to your taſte, boil it a quarter of an hour. Jou 


may dreſs moor-game the ſame way only leave on the 
head; 3 roaſt dotterel the ſame way. 


To roaft a hannch of VENISON. | 


TAKE one that has been kept eight or ten days, aa | 
: the weather will permit, cover it with paper well greaſed 5 
with ſweet dripping, wrap it up in brown bread paſte an 
inch thick, then cover it again with greaſed paper, tie | 


it on with packthread, roaſt it in a cradle ſpit (if you 


have one) put it down to a good fire, but not two hot 


at 
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* kt the aut Fi it weighs twenty pounds it will take thess 


hours roaſting, if fifteen, two and a half, mind to baſte the 
paper that it does not burn; take off the paſte; diſh it 


in red wine. You may roaft a large leg of mutton cut 
in the ſhape of a haunch of veniſon the ſame way, it will 

require being kept longer; the ſhoulder and neck of ve- 
niſon may be done the ſame way. 


a ſtew-pan, with a little ſhalot chopped fine, a little chy- 


as will cover it, juſt give it a boil, lay it on a hot 
diſh, and ſend up currant jelly with it. 


en pot, with ſome pepper corns, a few cloves, a little 


it cloſe up, ſet it into a cool oven, it will take five or fix 


mortar, pick out all the ſkin and griſtles, beat it very 


ſeaſon pretty bigh, then put it cop down into pots and 
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up; pour ſome good gravy into the diſh, take care your 
diſh is very hot; ſend up with it currant jelly diffolved 


To haſh Vextiox: | 
TAKE it when cold, cut it into thin ſlices, uy it it into 


an, and falt, its own gravy or any other good gravy, as 
much red wine as you have gravy, let there be as much 


C ' To fot VENISO N. 
TAKE any lean part of veniſon, put it into an earth- 


ſalt, five or ſix bay-leaves, lay over it ſome ſweet beef 
ſuet, put in a little water to keep it from burning, cover 


hours baking g gradually, then take it out into a bowl or 


fine whilſt hot; mix beaten mace, grated nutmeg, chy- 
an and falt together, ſtrew it in as you beat it, you muſt 


_ 4 over 
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cover it with clarified butter; mind your pots ate wid, 25 


and keep it in a dry cool place; you may melt A little 


butter in a ſauce- pan without flour or water, and pour it 
in as you beat it, take care you do not make it too moiſt; 
you may pot beef or hare the lame way. 


Ib few piekoxs. 5 
TAKE pigeons that are freſh killed, pick them clean 
and draw them, cut off the pinions and feet, waſh them 


well, truſs them as you would a ſmall chicken for boiling, 


dry them with a cloth, ſeaſon them with mace, chyan, 


- nutmeg and falt, put a little force- 


of the pan and lay them on a hair fieve to Crain, put them 
into a ſtew-pan with a pint ot good brown gravy, ſeaſon 


eat into the craws, 
{ew up the pigeans at both ends, fry them in butter over 
a quick fire, make them a good brown, take them out 


the gravy as you did the pigeons, put in a little red 


lemon- peel with eight morels, ſtew them gently half an 


hour, then ſkim off the ſat, put in two ſpoonsfull of wal- 


nut and two of white-catchup, two or three ſpoonsſull of 
white wine, the ſame of red, a little lemon pickle, three 


or four ſpoonsfull of good melted butter, a little flour 
and water to make it a proper thickneſs, ftew them a 


quarter of an hour longer, diſh them up, put into the diſh 
hard eggs, and pickled muſhrooms, Cs lemon, 


To jug PisRONs. 


for ſewing, ſtuff and ſeaſon them, lew them up, take a 
I 


TAKE pigeons when freſh, clean and ak them as 
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5 Jug, es your trimmings in with an onion, ſome lean veal, 
a few white pepper corns, five ot ſix cloves, a good blade 
of mace, put your pigeons in with the breaſts downwards, 

put in half a pint of ſoft water, lay over them half a 
pound of butter, cover the jug cloſe, ſo as no ſteam can 
get out, ſet your jug into a kettle or pan of cold water, 
let the water come up as high as the pigeons, ſo as not 
to run into the jug, they will take two hours ftewing, 
mind to keep the pot boiling all the time, and keep up 
the quantity of water; take out the pigeons carefully, 

ſtrain the gravy, take all the fat off, put the gravy and 
-. Pigeons into a ſtew-pan, with a little ſhred lemon-peel, 

two anchovies, pickled muſhrooms chopped ſmall, gra- 
ted nutmeg, two ſpoonsfull of white-catchup, the ſame 
of white wine, and two of good cream, a little lemon 
pickle, chyan and falt to your taſte, three or four ſpoons- 
full of good melted butter, ſtew all together fifteen mi- 
nutes, add flour and water to make it a proper thickneſs, 
diſh it up, put into the diſh morels, and hard 285, gar- 
niſh with fliced lemon. 


To roaft PIGEONS. 

TAKE pigeons when freſh, pick and clean them well, 
ſkewer them with the legs upon the breaſts, ſeaſon them 
with a little pepper and ſalt, chop the livers with ſome 
parſley, put ſome into the infide of every pigeon witha 
lump of butter, roaſt them half an hour before a briſk 
fire, diſh them up, put a little good melted butter into 
the diſh, garniſh with criſped parſley and lemon, 
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To wake Foxes Mar for Prot, . 


TAKE a little fat bacon, beat it in a marble mor- 
tar, take two anchovies, two or three of the Pigeons! 
livers, chop them together, add a little lemon- peel ſhred, - 
a little beaten mace, nutmeg, chyan, ſtale bread crumbs, 
and beef ſuet an equal quantity, mix all together with 
an egg 


Tho boll young CHICKENS: 
TAKE chickens, pull and pick them clean whilſt 
warm, let them hang one night, then drain them, cut _ 
off the heads and legs, then truſs them, if your chickens *_ 
be fat do not break the breaſt bone, lay them into milk 
and water two hours, rub their breaſts with lemon juice, 
dredge them and put them into boiling milk and water, 
if they are fine chickens half an hour, if ſmall twenty - 
minutes; diſh them up, and pour the ſauce over them, 
garniſh with ſliced lemon and chopped parſley; to make 
the ſauce, take the neck, gizzard and legs, ſteep them 
and waſh them very clean, put them into a little ſoft 
water with white pepper corns, two or three blades of 
mace, one onion, one anchovy, a piece of lemon: pecl, 
ſtew them till the goodneſs is outs then ſtrain it, chop 
the lemon- peel and put it into the gravy again, with ſome 
erated nutmeg, a lump of butter about the ſize of an 
egg, a ſpoonfull of white-catchup a tea-cup full of thick 
cream, and a little flour and water, make it the thick- 
dels of your cream; boil it a minute. 


«MS 
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To roaſt CHICKENS. | - 


IE they are ſmall truſs them with the heads and legs 
on, do not break the breaſt bone, twenty minutes will 
roaſt them before a briſk fire, baſte them with butter, 

and dredge them, before you draw them, ſtrew ſome 
chopped parſley over their breaſts, diſh them up, and 
pour a little melted butter into the diſh, garniſh with 
boiled parſley and lemon. 


To fricaſſee CHI KENS, 

TAKE chickens and half roaſt them, when cold, cut 
them up, if your chickens be large cut the joints into 
| two, take off the ſkin, ſeaſon them with a little beaten 
' mace, grated nutmeg, lemon-peel ſhred very fine, chyan 
and ſalt, ſtew them in butter ten minutes, turning them 
over in the butter, do not let them brown, then put in 
a tea- cup full of white gravy, one of good cream, two 
ſpoonsfull of white-catchup, one of white wine, a little 
grated nutmeg, and ſalt, thicken it with flour and water, 
diſh it up with pickled muſhrooms in the diſh, garquſh 
With fliced } lemon and chopped parſley. 


To full Cnick ENS. 


TAKE chickens, either roaſted or boiled, when cold, 
cut off the legs handſomely, pull the white part into 
ſmall long ſhreds, ſeaſon it with beaten mace, ſhred le- 
mon- Baer chyan and ſalt; make gravy of the bones, 
witk an anchovy and an 1 ONION, {hed the lemon-peel in 


the 
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the gravy before you ſhred it,) put the meat into a 3 


pan, ſtrain the gravy to it, put in two or three ſpoonsfull 
of good cream, the ſame of melted butter, one of white- 


catchup, a little lemon juice, and a little flour and water 


to make it a proper thickneſs, boil it four or five mi- 
nutes, lay it on the diſh, ſcore. the legs, pepper and 


falt them, broil and lay them upon it, garniſh with 
lemon. You may do turkey, partridge or any other 


cold fowl the ſame way. 


To roaff a PHEASANT. 


TAKE pheaſant that has bcen kept in the feathers 


five or fix days, and pull it leaving the feathers on the 


head, take care of the long feathers that came out of the 
tail, ſkewer the head to the breaſt as if looking forward, 


and ſkewer the legs on the breaſt, as you would be 


cover the head with a little writing paper buttered to 
keep the feathers from burning, then put it down to a 


briſk fire, it will take half an hour if a middle ſize phea- 
ſant, and ſo in proportion, when you diſh it up, take the 


paper from the head and ſtick the long feathers into the 
tail, pour ſome good brown gravy on the diſh, and 7 | 


up bread ſauce with it. 


. 


To fruaſſee Rapprs. 


TAKE young rabbits, waſh them well, then cut 1 
into ſmall pieces, lay them into milk and water an hour 
to ſteep the blood out, then dry them with a cloth, ſea- 
fan them with a little beaten mace, grated gutmeg, le- 
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WS ſhred fine, a little chyan and falt, put a lump 


of butter into a ſtew-pan with the rabbits, ſet it where 
it will be hot, take care not to brown them, ſtew them 
half an hour, keep turning them over in the butter, 'add 
a tea- cup full of white gravy, one of good cream, two 


ſpoonsfull of white-catchup, a little Jemon pickle, two 

ſpoonsfull of good melted butter, a little flour and water 
to thicken it, ſtew all together ten minutes, diſh them 
up as the chickens. 


To boil aTurKEY. 
TAKE a turkey, cut off the legs and head, truſs it 1 


you would a fowl for boiling, lay it in milk and water, 
an hour or two, drain it well, put ſome force-meat into 


the craw made of beef ſuet ſhred fine, ſtale bread crumbs 
an equal quantity, a bit of lean veal the ſize of an egg, 
beat it in a marble mortar, pick the ſkins out, put to it 


an anchovy chopped, a little beaten mace, a little nut- 
meg, chyan, ſalt, lemon- peel ſhred fine, and a little le- 


mon juice, mix theſe all together with an egg; ſew up 
the craw, rub the breaſt well with lemon juice, dredge it 
a a little, pin it up in a clean cloth, boil it in ſoft water aa 
milk, put your turkey in when it boils, boil it gently, if 


it is a large one it will take an hour and a quarter, ifa 
middling fize, an hour, diſh it up, and garniſh with le- 


mon; you may ſerve it up with oyſter ſauce, celery, or 
or white fauce; you ew dreſs a full grown fowl the 


. lame way. 
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To roaſt a TURKEY. . 


TAKE a turkey, cut off the feet, leave the bead on, 
put force - meat into the craw made as for the boiled tur- 
key; truſs it up as you would a fowl for roaſting, turn 


the head under the wing and ſkewer it, roaſt it an hour 


and a quarter, if ſmall an hour will do, if the breaſt burns 
too quick, butter a piece of paper and put over it, diſh 
it up and put ſome good brown gravy into the diſh, gar- 
niſh with lemon; ſerve it up with bread ſauce. Dreſs 
a full grown fowl the ſame way. 


To roaſt DUcKLINGs. 


TAKE young ducks when fat, kill them in the morn- _ 
ing on the day you intend to uſe them, pick, ſinge, and 


draw-them, wipe them with a clean cloth, but do not 
walh them, ſeaſon them with white pepper ground, falt, - = 
a ſprig of thyme, and one of pot-marjoram, a ſmal! 
bunch of young onions chopped, put theſe into the inſide E 
with a lump of butter the ſize of a walnut, ſkewer them, 
tie up the ends; if they are fine ducks, they will take 


half an hour before a briſk fire, if ſmall twenty minutes 


will do, diſh them up, pour the gravy through them 
when they are on the diſh, ſend up with them coddled 


gooſeberries, or ſorrel ſauce; make the gravy as thus, 
take the necks, gizzards, liver and a few young onions, - 
a way” ſalt, ſtew them in ſoft water till the Soda 3 


out. Dreſs a green gooſe the lame way. 
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To dreſs Ducks i Winter. 


TAKE ducks, ſeaſon them with ground pepper and 
ſalt, a few ſage leaves, an onion chopped, put theſe into 
the inſide with a lump of butter, two ſpoonsfull of water, 
ſkewer them and tie up both ends, roaſt them half an 


hour, before a briſk fire, pour ſome good gravy into the 
diſh, ; 


Mi Ih 20i/d Dutxs. 


KEEP them ten days or a fortnight, when you draw 
them if there is any blood in the inſide put it into a ſmall 
dripping-pan with the necks, gizzards, and livers, put to 
them a large onion, ſtuck with cloves; and ſome pepper 

corns, put in a pint of water, ſet it before a fire in the 
dripping-pan, a quarter of an hour before you put the 
ducks down (neither ſeaſon nor waſh them) roaſt them 
twenty minutes before a briſk fire, if they are very fat 
and large they will take half an hour, ſtir the gravy in the 
pan as they roaſt, when enough, ſtrain the gravy through 
aà hair fieve into the diſh, draw your ducks; ſtrew bread 


ö ; crumbs brown'd round the difh, 4 ſend ſome up upon 
A i plate. 


| 1h teh wild Docks another Way. | 
TAKE wild ducks, draw them clean but do not waſh 
: them, leave the blood if any in the inſide, ſeaſon them 
Vith a very little pepper and falt, put into each duck a 
ſſmall onion, ſtuck full of cloves, a bit of butter, the ſize 
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. a walnut, three ſage . tie them up at both ends, 
roaſt them before a briſk. fire twenty minutes, or half an 
hour, according to the ſize, ' diſh them up, pour ſome. 
good brown gravy into the diſh, with three ſpoonsfull of 
red wine, pour ſome of it into the ducks, ftrew bread. 
crumbs round the diſh; and ſend ſome upon a plate; 
You may dreſs teal and wild geeſe by either of theſe re- 
ceipts, 


7 15 a SrvgBLE Gooss: 


| TAKE a nooks kill, and hang it up in the FER 
two or three a nights as 1 it ſuits you, when you dreſs it, „ſea- 
ſon it well with pepper and ſalt, take two middle ſized 
onions, half a ſour apple, a few ſage leaves, chop theſe 
well, and put them into the infide with a lump of butter, 
the ſize of an egg, and a tea-cup full of water, tie it up | 
cloſe at both ends; if a large gooſe it will take an hour and ” 

a half, if a ſmall one an hour, and fo on in proportion, "MN 
diſh it up, pour into your diſh ſome brown gravy, with 

two ſpoonsfull of red wine, the ſame of ale, W it up 
with . ſauce. | 
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Ox Puppincs, Ap Pres. 
T make a Ponk Pr. 
TAKE from a loin, neck, or any n nice part, an equal 
K n " quantity 3 


BY, 
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quantity of fat and lean pork, cut it into pieces the ſize of 
2 crown piece; ſhred ſome onion and apple not very 
ſmall, ſeaſon the meat with chyan, white pepper, falt, 
and dried ſage, lay in your diſh a layer of ſeaſoning; and 
one of meat, alternatively till filled, then add ſome 
_ lumps of butter, and put on the lid: you may make 
it a raiſed pye. 


To make a CALF's Heap Pyz. 

TAKE a fine calf's head, boil it till the bones come 
out, then ſeaſon it with nutmeg, chyan, lemon-peel, and 
a little ſalt, make a rich paſte, put it over a deep diſh 
that will hold it, then put in your meat with a little good 
gravy and bake it three quarters of an hour; thicken 
your other gravy with flour and butter, put to your gra- 
vy a little beaten mace; nutmeg, chyan, lemon-peel and 
Juice, two ſpoonsfull of ale, a ſmall cup full of white wine, 
with walnut and white-catchup, according to your taſte; 
| take your pye out and add gravy as you fee it wants, an 

| hour will bake it, put over it brain cakes, force-meat | 
balls, and hard eggs browned with a ſalamander, and gar- 

niſn with lemon. | 


2 ap * To make a CaLr' s HEAD Pro another Way. 


TAK E a calf's head and ſteep i it a night i in ſoft water; 
boil it in milk and water till you can take out the bones, 
then ſcore it deep on the fide you take out the bones, 
ſeaſon it well whilſt hot with chyan, beaten mace, nut- 
mes, lemon. peel ſhred, and falt, then pay it cloſe toge- 
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ther into a deep diſh with the lanthern upwards, put to it 


a pint of good brown gravy with ſome morels; lay it half 


an inch thick with cold butter, put it into an oven, and 
ſtew it gently half an hour, then take it out, let it cool, 
take off the fat, then have ready, a good pye paſte, lay 
it round your diſh edge, then melt the butter you took 
off, with a little flour and water, two ſpoonsfull of wal- 
nut-catchup, a tea-cup full of madeira wine, and the 
juice of lemon; cut the tongues into ſmall ſlices and ſpread 


it over the head, drop in a few force - meat balls and hard 
eggs, juſt boil the ſauce and pour over it, put it into 


an oven and let it * till the Paſte | 1s nicely baked, fo 


end it ps 


T o make WHITE PUDDINGS. | 


TAKE a pound of ground rice, a large ſick of cinna - 


mon, the rind of a lemon peel'd very thin, cree theſe in 
new milk very ſtiff, ſtir into it when hot a pound and a 


half of beef ſuet ſhred very fine, two ſpoonsfull of roſe wa- 


* 


ter, the ſame of almond water, a large nutmeg grated, a 
little ſalt and a very little chyan; take it off and wen 
cold have ready beat, ſix eggs, a pound and a half of c ur- 3 
rants clean'd and well dried, mix theſe well together, if „ 
you think it too thick, thin it with cream, have ready - | 


candied orange, cut into ſmall pieces, as you fill the ſkins 


put in bits of orange, as you do bits of fat into black pud- 67 


dings, mind to give them plenty of room in the ſkins, 
N them with a Pin, and put them into boiling ſoft | 
| | * N * 5 


e — 
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water, boil them ten minutes, put them into clean ſtraw 


till quite cold, lay them into a ſieve and cover chem 
with paper, keep them in a Ly place. N þ 


To make Hiatt oats. 


TAKE fine large pippins, cut in two the croſs 


way that the ſtalk may be uppermoſt, then take a 
flat pewter diſh, put on it a little roſe water, what 


ſugar you pleaſe, fine ſifted ſugar is the beſt, a little 
lemon- peel, ſtick into the inſide of the half apples ſome 
cinnamon, lay the outſide of the apples down upon the 
diſh, ſet them into a pretty hot oven, when cold put 
them on a diſh, garniſh with lemon-pedl. 


1560 To make W Caxxs. 
TAKE a pound and a half of fine flour, fix ounces 


of fine ſugar beat and ſifted, one ounce of caraway-ſeeds, 
rub them well together, mix them up with a pint of good 
cream, roll it out into very thin ſheets and cut them into 


round cakes; bake them upon tin ſheets and Pee n 
very thick, or —_ will 8 8 . | 


'To ds Mixes Pins | 
TAKE fix large lemons, roll them, with your hands 


upon a table, cut them in two, take out all the inſide, 


Jqueeze it well, and take care of the juice, then boil the 


rind in ſoft water, ſhifting the water till the ſkins are quite 
tender, beat them h ina marble mortar, put to them 


ENGLISH HOUSE-KEEPER. 63 


three eggs boiled very hard, and three baked apples chop- 
ped very fine, a pound and a half of beef ſuet chopped 
fine, two pounds of currants waſhed, picked, and dried 
well by the fire, two pounds of the beſt raſins, ſton'd 
and chopped a little, five on ſix blades of mace, a large 
nutmeg, a quarter of an ounce of cloves, beat theſe well 
in a marble morter, and half a pound of loaf ſugar beat 
and ſifted, mix theſe well together in the juice of lemons, 
and half a pint of the beſt brandy, a tea-cup full of white 
wine, put it cloſe down into an earthen pot, put a tea- 
ſpoonfull of falt, cover it with a paper dipped into bran- 
dy, keep it cloſe from the air in a cool dry place; when 
you take any out, ſtir it up well with your hand and co- 
ver it cloſe again, this will keep five months, and be bet- 
ter at the laſt than at the firſt; every time you make pies 
add to the meat you take out a little brandy” and the 
juice of a ſeville orange, bake it in {mall tins in a * 


| nen paſte. 


To make Mixen Pixs i in a þlain Wa, 


T AKE Aa pound of the inſide of a back loin of bel 
when roaſted, a pound of good baking apples, (pare and 
core them before you weigh them,) the rind of a large le- 
mon, a pound and a half of beef ſuet, chop all theſe very 
fine, then have ready two pounds of currants waſhed, 
picked and dried as before, and two pounds of raſins 
ſton'd and chopped, a quarter of an ounce of cloves beat 
and mix all theſe well together, with Juice of leman, 
2 3 full of þ brandy, the fame of verjuice, or im 


wing © 


8 OSS. OS. 
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wine, half a pound of ſugar beat, put it into a pot and 


cover it down as before directed, remember to * a . 
ſpoonfull of ſalt. 


To make, CurD for FINE CHEESECAKES, 
TAKE twelve eggs and boil them hard, ſhred them 


fine, take a pound of currants cleaned, a pound of melted 


butter, three quarters of a pound of ſugar, a nutmeg, 
and two raw eggs, mix all together, : and _ it in a very. 


fine. paſte, 


To Ys MACARQONS. 
TAKE a pound and a half of almonds, put them i intq 


cold water all night, then put them into warm water 
and blanch them into cold water, then hang them up in 
2 bag to drain, rub them! in a clean cloth, take half an 
ounce of lemon and orange- peel together, and ſlice it to 
a few of the almonds and beat them in a marble mortar, 
or a bowl very well then put in all the reſt and beat them 
well, when almoſt enough beat, put in three ſpoonsfull of 
role water, and when beat enough, put in a pound and 


a half of fine ſugar all the lumps being broke, then take 


' the whites of ſix eggzz 2 and wiſk them till they are of a 


' froth, then put them to your almonds and ſugar, flir 
them all together, then drop them upon double ſheets of 
wafer paper, laid upon tins, grate a little double refined 
ſugar upon them, put them into an oven to bake, that 
will not colour white paper, when you draw them cut 


p. 


. 
8. 
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them all loofe and ſet them in the oven three, or four. 
minutes to my 


* * 1 
k , 7 5 
% * Py 1 


ET make. BARBERRY CAR ES. 


DRAW off the juice as for currant jelly, take the 
weight of it in ſugar, boil the ſugar to ſugar again; then 
put in the juice and keep ftirring till the fugar is diſ _ | 
ſolved, let it be hot, but not to boil, then pour it ut. 1 
andftir it three or four times, when it is near cold drop |} 
it on glaſſes in little cakes, and ſet them into a ſtove; or 
you may drop them into an earthen diſh, and ſet them = 

before ſlow fire or in the ſun to dry. 


Io make Cannot FRITTERS. WR 
BOIL three large carrots very tender after you * . 
ſcraped them, beat them to a very fine pulp in a mortar, 
then rub them through a hair ſieve; to every carrot put 
the yolks of three eggs, and whites of two, a ſmall handfull 1 
of flour wet with cream, beat them half an hour, ſweeten i 
them to your taſte, and fry them as other fritters. if 


'D make little ALMOND Pupptves. 


BOIL, a quart of milk, or thin cream, pour it. over t. the 
drumbs of a ſtale penny loaf, cl 


half a pound of but - 
ter, take eight eggs, leave out *: of the whites, beat 


them well, and put a fpoonfull of the beſt flour, half a 
pound of ſweet almonds blanched and beat, a little orange 
flower wane ſwecten i it to you og ftir all well LR = 


rn 


5 =, WAY 
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twenty minutes, ſerve them with the bottoms ufiwards; ; 


for ſauce, wine and ſugar. 


» 


| To make York GincERBREAD. 
TAKE two pounds and a half of ſtale bread ed 


Rus but not dried, two pounds of fine powder ſugar, an 


ounce of cinnamon, half an ounce, of mace, half an ounce 


of ginger; a quarter of an ounce of ſanders, and a quarter 


of a pound of almonds; boil the ſugar; ſanders, ginger 
and mace in half a pint. of red wine, then put in three 


ſpoonsfull of brandy, a little cinnamon: and a quarter of 


an ounce of cloves, ſtir in half the bread, ori the fire, but 


do not let it boil, pour it out and work in the reſt of the 

bread with the almonds then ſmother it cloſe half an 

| Hour, make it into cakes about an inch thick, and bake 
8 them a quarter of an hour, keep them dry. 


1 To make GIxckRERBAD another Way. 


TAKE a dowel of treacle, one ounce of ginger Dow 


1 der, a quarter of a pound of ſugar, a little butter, two 
wine glafſes of brandy, mix as much flour by degrees as 
. will make it into a ſoft paſte to roll into cakes, it muſt be 


"beat very well, and baked on tins; not in a very quick 
oy en, pe e put caqvay feeds) in if "ou * them. 


To nabe e in ius. =. 


10 three quarters of a pound of flour put balf: a 3 7 
IS treacle, one pound of ſugar, and a quarter of a pound 
of buttex, mace, cloves and nutmeg, in all a quarter of an 


. | nce; 
* | on ou ce; 
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ounce; a little ginger and a few caraway- ſeeds, melt the | 
butter in a glaſs of brandy, mix all together with an egg, 
then butter the on, and bake them in a pretty quick 
oven. 


To make a Lancs PIUME CARKE. 


* Y 
ad 5 
— . — —-—¾ > 


TAKE three pounds of the very fineſt flour, put it 
through a hair fieve, mix in it a pound of loaf ſugar beat 
and ſifted, two ounces of cinnamon and mace, a large 
nutmeg, all beat pretty fine, then have ready wiſked 
ſixteen eggs, take out fix whites to beat for Icing,” mix 
the eggs very well and put them into the flour, with a 
pound of fine freſh yeaſt, not bitter, put this upon the 
eggs, have ready a pint of ſweet thick cream and two 0 
pounds of butter, wiſked to a cream, a ſmall glaſs of 
brandy, beat into the butter, or cinnamon water, with, : 
your hands beat it ſmooth tough and white, let it 
ſtand ſome time before you bake it, to riſe; have ready 

| cleaned and well dried, five pounds of currants, two 
pounds of candied citron, the ſame of candied orange 
and lemon cut into proper pieces, a pound of blanched 
almonds cut into pieces; then make ready your cake 
rim papered and buttered; when the oven is ready, 
get the cake ready, take a little of the paſte before 
you put in the currants, to put over the cake when 8 
in the frame, a very little will do, mix the currants ana 
almonds in very well, as you put in your cake, ſtrew i a 5 
your ſweet meats, as exact as poſſible, then cover it 88 2 
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We - not to make it too thin. 
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paſte left fie that purpoſe, lay over the cake FREY Paper 
buttered, bake it about two hours if a good oven, when 
baked take it out of the rim, let it ſtand till its pretty 
cold, for the icing keeps whiter and cloſer on the cake; 
you muſt make your cake rather hollow in the middle, 
it bakes better and prettier for the ieing. 
To make Ierxs for 4PLUMB CAKE, 
TAKE a pound of double refined ſugar beat fine, and 
put through a tiffany, have ready ſteeped in roſe water, 
or orange flower water, a pennyworth of gum dragon, 
ſteep it the day before you make your cakes, froth the 
whites of the ſix eggs you left for that purpoſe, on a plate 
with a knife till you make it like ſnow, and ſet it up like 
a hill, train the gum through canvaſs, and with a little 
of the white beat it well in a marble mortar and ſome of 

+ the ſugar with it, till its fine and ſmooth, then take out 
the beater, and with the back of a ſpoon. beat it well 

about, keep mixing in the ſugar and the whites, till its 
all mixed and of a proper thickneſs, ſo put it on your 
cake with a large knife over the oP and ſides, be ſure 


To make a SMALL Prunus Cine 


5 TAE E two pounds of flour, a pound and a half of 
"er half a pound of ſugar, rub the butter into the 
flour, grate in half a nutmeg, put in three or four ſpoons- 
| full of light yeaſt, fix as s much cream as will make 
it 
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it a' proper ſtiffneſs, ſet it before the fire to riſe, about an 


hour before you bake it, then have ready waſhed and 


dried, a pound of currants, put them in, mix all together 
and bake it an hour and a half. 


I Male Pöb un Ch 


TAKE a pound of the beſt flour, dry it well and let 
it ſtand till cold, take three quarters of a pound of but- 
ter, work it well with your hands, for half an hour, then 
take eight eggs, (leave out the whites of three) a whole 
nutmeg grated, the rind of one lemon grated, a glaſs of 
brandy, three quarters of a pound of fine loaf ſugar beat 
and ſifted, a quarter of an ounce of caraway-ſeeds beat and 


ſifted, then mix all together and beat them half an hour 
more, have ready a few currants, or whole caraway-ſeeds 
which you pleaſe, put a ſheet of writing paper well but- 


tered into your tin, put it in and cover it with the ſame, 


bake it an hour. | 


% 


a . ; x . 5 | * 
To make LITTLE SUGAR CAKES with Currants. 


TAKE a pound of fine flour lifted, 4 pound of butter, A 2" Ml 
rub your butter well into the flour; then take two or. ee” 2 
three ſpoonsfull of light yeaſt not bitter, and with it work _ 


it up to a ſtiff paſte, put nothing elſe to it; have ready, 
better than a quarter of a e of currants waſhed and 
dried, take four ounces of fine ſifted ſugar, a grated nut- 


meg; mix your currants, ſugar and nutmeg well together, 
then break your 8 into little huts, and work 1 it round 5 
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ip your hand like a ball, put your thumb into de mid; 
dle and raiſe it round like a pye, put in ſome currants, 
then lay it upon the table, duſt your hands with flour, 
and flatten it down on the edges, but leave the middle 
rather high, then put them on half ſheets of paper flour- 
ed, and bake them, but not brown; when they are hot, 
duſt them with fine ſifted ſugar over the tops; you may 


work currants all over the paſte and make them into little 
cakes. 


To make SHREWSBERRY Cars. 


TAKE a pound of fine flour ſifted, a pound of "= 
ſugar ſifted, and a pound of butter; (rather leſs butter 
is better) rub into your flour, the ſugar, and butter very. 
fine, then beat the yolks of four eggs, with a ſpoonfull of 
roſe water, orange flower water, put all together, and 
make a ſtiff paſte, roll it out pretty thin, and cut it 
with the top of a glaſs, or what form you pleaſe, lay 
. them on white paper floured, prick them with a fork 
4 Pretty well andbake them in a flow en after you have 

"*- taken other things out. 


2 make W1ss. 


TAKE a pound of fine ſifted flour, better then \ half | 

a pound of butter, two ſpoonsfull of ſifted ſugar, rub 
your ſugar, butter and flour together very well, ſtrew 
in a ſew caraway- ſeeds, the yolks of two eggs, a little light 
yeaſt, and a little brandy; make it into a light paſte, then 


* 


into | 
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into little round wigs, do the tops over with egg and 
milk, and ſtrew over them caraway comfits; you may put 
in for ſeaſoning, beaten cinnamon and a little grated nut- 
8 4 855 


To make Wics another W, ay. 


TAKE two pounds of flour, dry it and let it ſtand till 
cold, melt a quarter of a pound of butter in as much 
newmulk as you thinkwill mix the flour, take two ſpoons- 
full of new yeaſt, (not bitter) four eggs, beat this as you 
would for french rolls, make your flour into a paſte, let 
it ſtand to riſe, then add ſugar and caraway-ſeeds to your 
taſte, with a glaſs of brandy, mix theſe well together, lay 
them on a tin and bake them after the bread is drawn; ; 
you mar add currants if you pleaſe. 


To make Pure Viva: 


TAKE: A pound and a half of fine flour well dried, a 
good ſpoonfull of ſifted ſugar, and break into it a pound 
of butter, have ready the yolk of one egg mixed with as 
much cold water as will make the flour into a Riff paſte, 
work it ſmooth but not too much; this is for tarts, ego | 
you make a pay omit the ſugar. ; 


To make PurF PASTE another Way. BEES 


TAKE a pound of fine flour, put it through a Bert x 
have ready the whites of two eggs frothed like ſnow, and 
mixed with as much water as will make a ſtiff paſte, let 
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e yealt, and a little brandy; make it into a light paſte, then 
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in your hand like a ball, put your thumb into the mid- 


dle and raiſe it round like a pye, put in ſome currants, 
then lay it upon the table, dufl your hands with flour, 
and flatten it down on the edges, but leave the middle 


rather high, then put them on half ſheets of paper flour- 


ed, and bake them, but not brown; when they are hot, 
duſt them with fine ſifted ſugar over the tops; you may 
work currants all over the paſte and make them into little 


| cakes, 


: T make SHREWSBERRY CAKES. 
TAKE a pound of fine flour ſifted, a pound of fine 


ſugar fifted, and a pound of butter; (rather leſs butter 


is better) rub into your flour, the ſugar, and butter very. 
fine, then beat the yolks of four eggs, with a ſpoonfull of 


roſe water, . orange flower water, put all together, and 


make a ſtiff paſte, roll it out pretty thin, and cut it 
with the top of a glaſs, or what form you pleaſe, lay 


them on white paper floured, prick them with a fork 


pretty well and bake them in a flow Sven, after you have 


taken other "ge? out. 


To make W16s. 
TAKE a pound of fine fifted flour, bir then \ half | 


8 a pound of butter, two ſpoonsfull of ſifted ſugar, rub 
your ſugar, butter and flour together very well, ſtrew 


in a few caraway-ſeeds, the yolks of two eggs, a little light 


- . 
* > - a» 


milk, and ſtrew over them caraway comfits; you may put 
in for ſeaſoning, beaten cinnamon and a little grated nut- 
meg. 


To make Wiss another Way. 


TAKE two pounds of flour, dry it and let it ſtand till 
cold, melt a quarter of a pound of butter in as much 
newmilk as you thinkwill mix the flour, take two ſpoons- 


full of new yeaſt, (not bitter) four eggs, beat this as you 


would for french rolls, make your flour into a- paſte, let 


it ſtand to riſe, then add ſugar and caraway-ſeeds to your 


taſte, with a glaſs of brandy, mix theſe well together, lay 


them on a tin and bake them after the bread is drawn; 


you Day add currants if you pleaſe, 


Th make PurF Phars. 


To make PUFF PASTE aqther Way. 
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into little round wigs, do the tops over with egg and ; 


U * 
e 
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TAKE a pound of fine flour, put it through a. ſieve, 
have ready the whites of two eggs frothed like ſnow, and | 
mixed with as much water as will make a ſtiff paſte, let 

IJ Or © © ns 


HSM 1 


TAKE: a pound and a half of fine flour well aried, S 6 
good ſpoonfull of ſifted ſugar, and break into it a pound 
of butter, have ready the yolk of one egg mixed with as 
much cold water as will make the flour into a Riff paſte, _ 
work it ſmooth but not too much; this is for tarts, when 

you make a paſty omit the ſugar. 5 
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the paſte be very Riff work it well and roll it ſmooth z 
take as much butter as there 1s paſte in weight, roll the 


paſte pretty thick on the table, put on thin bits of but- 
ter and flour, double it and roll it again, ſo on till the 
batter is done, be ſure you touch it as little as poſſible; 
It is fit for tarts, or what Fu pleaſe, | 


To make Harp DUMPLINGS. 


TAKE the beſt flour, ſhave in a little freſh beef or 
mutton ſuet, when your beef boils and your pot well 


ſkimmed, make this into a Riff paſte with the boiling 
liquor, work it well, make it into very thick cakes, about 


the ſize of the bottom of a plate prick them when cool, 
put them into the pot, and let them remain till the beef is 


'E enough, take them out with a ſkimmer, and ſcrape the 
_ outſide, ſerve them up with cold butter and yorkſhire dip. 


To make a Licut HasTY Puppixc. | 
TAKE a little new milk, put it into a braſß- pan, beat 


an egg with a table ſpoonfull of flour, and a little ſalt; 


5 1 


you may uſe ſtale bread crumbs inſtead of flour, ſet it 
on a flow fire, keep ſtirring till it boils, let it boil a 


* quarter of an hour, ſtir it all the while; this may be eaten 
with wine and ſugar. 5 


_ Maips of Hoxous. 


TAKE half a pint of ſweet curds, beat them in 2 
marble mortar till they are as imooth a as cream; put in 
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half a pint of cream, the yolks of four eggs, the whites of 
two, well beaten and ſtrained, a quarter of a pound of freſh 
butter melted, a little lemon- peel grated, and nutmeg, 
one ounce of candied citron, ſhred very fine, a glafs of 
brandy, and a ſpoonfull of orange flour water, ſweeten it 
to your palate with powder ſugar; mix theſe ingredients 
well together; have your patty pans very ſmall, ſprinkle | 
them with flour, and cover them with a thin puff-paſte, 
then fill them better than half full with the ingredients, 
and bake them in a moderate oven. 


2 ke ALMOND CHEESE-CAKES. q 
TAKE ſix ounces of almonds blanched, and beat in 
roſe water, ſix ounces of butter beaten to a cream, half 


a pound of ſugar, ſix eggs well beaten, and a little 1 
| bake theſe on cold butter paſte in little tins. 


/ 


SHORT PASTE, and Iorxe for it. 


10 four ounces of flour, put two ounces of butter, 
and one ounce of ſugar, which muſt be heated as well as 
the flour, then work them together. For the icing, take 
the white of an egg beat it well, put it on your tarts, with 
a feather, dredge them with fine ſugar, ſprinkle a little A 

cold water over them, to prevent them bung 


a, 


Tad SAVOURY PaTTIES. 
TAKE cold roaſt lamb, or veal, chop it fine, put IE 
intoa ſauce-pan, with anchovies chopped, garlic or ſha- 
lots, 


©: 
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lots, ben peel flined, beaith mace,' chyan and alt to 
make it ſavoury, a lump of butter and a ſpoonfull of 
thick cream, {lir it over the fire, till the butter is melted; 

then make a rich light paſte, lay it into the tins, put in 
a piece of bread to keep it hallow, then put on the lid, 

| bake them quick a light brown; then take them out of 
the oven, take off the lids and put in the meat hot, ſet 
them into the oven again a little while; you may * in 
ſtewed n or oyfters. 


4 To make BLACK PuDDINGs. 5 
PUT a pint of thin cream to a quart of blood, the 
cream to be boiled and put to the blood when cold, take 
a quarter of a peck of onions, boil and ſqueeze them 
through a hair ſieve, a pint of groits creedand put to them 
vhen cold, put a few bread crumbs, a pound of beef 
ſuet, ſhred fine, with ſome of the leaf cut ſmall, and ſome 
of it rendered, add two leeks, a little thyme, penny-royal, 
a lemon-peel chopped ſmall, with pepper, ſalt, mace and 
nutmeg, to your taſte, add fix eggs, mix all well together, 
ppt them into your ſkins, boil them in ſoft water twenty 
minutes gently; then take them out and lay them on 
clean ſtraw till cold, then boiled again when uſed a quar- 
ter of an hour: do not fill the ſkins too full. 


To mate GROUND Rien PuppiNG. | 
" TAKE a quarter of a pound of rice, cree it ſtiff, put 


to it a good P of butter and loaf lugar; ; let it ſtand 


. 
3 
. 
A, 
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4? 
ti cold, take the whit& of two, and'the Hike & ſix eggs, 


beat them together with a little nutmeg, mace, lemon- 
peel and juice, roſe water, and almond water ; mix all well 
together, and bake it with a paſſe on the edge of your 
diſh. Make cheeſe-cakes" the lame ways N add al- 
monds beaten and currants. 


1 ks. a Gb N 


TAKE a quart of green gooſeberries, pick and cod- 
Ale them, when cold rub them through a hair hevey put 
to them the crumbs of an old french roll with three | 
quarters of a pound of Clarified butter; a little roſe water, 
nine eggs, leave out four whites, beat it well together, 
put puff paſte round your diſh, and ſugar to your taſtes | 


an hour will bake it. This makes cheele-cakes. 


"1 2 805 Tims Puppras. £1 


1 


TARE the crumbs of two old penny french rolls, hai 
FO 5much milk as will ſcald them, put as much tanſy i into the 
milk as will make it bitter, ſtrain it through a hair fievgy 
over. the bread, put ſox ounces of clarified butter, eight 
eggs leave out fix whites, a little ſhred lemon-peel, nut- 
meg and ſugar to your taſte; make it a light green co- 
lour with the juice of Tpinage, x mix all together and bake 
it in a tin or pot mould; an hour will bake it, turn it out 


on your diſh, e Mor over it, ous with ſevills. 
orange. 
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'To „ Prop; 


TAKE the crumb of a ſtale penny loaf, a little en 
peel ſhred very fine, nutmeg, grated ginger, pour over it 
as much boiling milk as juſt wets your crumb, ſtir theſe 
well together, when cold add four eggs beaten well, a 
{mall tea-cup full of cream, butter your cloth well, tie it 

up cloſe, three quarters of an hour will boil it, mind it 

| keeps boiling all the time; if you bake it add currants, 


roſe water and ſugar to your taſte; ſerve it 85 with 
wine lauce. N 


To make a Fb Pupp ix 


T AKE three ſpoonsfull of the beſt flour, four « eggs, 3 
| pint of ſkimmed milk; mix theſe together till ſmooth, 
butter your cloth well and tie 1t up cloſe, it will take 
three quarters of an hour, boiling it all the time: if you 
bake it put in only three eggs, half an hour will bake it. 


To make a QUAKING PuppiNG. 
| TAKE two ſpoonsfull of the beſt flour, five eggs, a 
little ſalt, beat your eggs and flour together till ſmooth, 
then add three tea- cups full of thin cream, beat it well 
together; butter your baſon or mould well, put it in, but- 
ter a piece of paper and lay over it, and tie it down with 
a cloth, three quarters of an hour will boil it, (if kept 


boiling) turn it out on your diſh, garniſh with currant 
: jelly; and Trad wp with it melted butter. = 


7 
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1 make a ScALDED "ELIAS 


| TAKE four ſpoonsfull of the beſt flour and a little 
5 pour over it a pint of boiled milk, beat it as ſmooth 


= 19 can, when cold, beat five eggs and put in, with 
a lit 


e grated ginger, ſtir it well together; butter your 
clo h well and dredge it, tie it as cloſe as you can, it will 


take an hour boiling, ſerve it up with W made of 


melted butter e and vinegar, 


* make « a Prunus PuppinG. 


TAKE a pound of the beſt flour, a pound of beef ſuet 


chopped very fine, mix them together with milk as ſtiff 
as you can, then add ſeven eggs, ſome ſhred lemon- peel, 
five or ſix cloves, two or three blades of mace beaten 
fine, a ſmall nutmeg grated, three ſpoonsfull of roſe 
water, the ſame of good ale, a glaſs of brandy, and a little 
ſalt, beat theſe well together, and then put a pound of 
the beſt raſins ſtoned, a pound of currants well deaned, 


four ounces of loaf ſugar and the juice of a lemon, put it 


into a tin mould, and tie it cloſe with a cloth, it will take 
four hours boiling, (obſerve to keep it boiling all the 
time) turn it out upon your diſh, ſtick bits of candied | 
orange in it and grate lugar over it; fend it up with wine 


ſauce. 


To make a HoxTer' 8 Proving. 


T AKE the crumbs of two or three penny rolls (ac- 


- cording as you intend to have your pudding) put them 
| M 5 TY inte 
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into a pint of can, let them ſtand all night; then put 
to them, three ſpoonsfull of the beſt flour, a pound of 

ſuet, or beef marrow, ſix cloves, three blades of mace, 
the rind of a lemon ſhred fine, one nutmeg grated, eight 
eggs, a tea · cup full of brandy, one of ſack or good white 
wine, the juice of a lemon, a little ſalt, a pound of the 
beſt raſins ſtoned, and a pound and a half of currants well 
cleaned; mix all theſe well together, tie it up very cloſe 
in a bag or mould, that you boil it in; it will take ſeven 
or eight hours, boiling, to be kept boiling all the time; 
garniſh with citron or candied orange; ſerve it up with 
wine ſauce and hrandy-4 in 1t. 


2⁰ . a SIPPET PUDDING. | | 


TAKE an old white loaf, according to the ſize you 
intend your pudding, cut off all the mY then cut the 
loaf into thin flices buttered, (as for bread and butter) 
a little beef ſuet, or marrow, chopped very fine, alittle 

beaten mace, grated nutmeg, lemon-peel ſhred fine, 
mix theſe together; have ready ſome currants waſhed 
and picked clean; then take the diſh you intend to bake 1 
it in, ftrew a little ſuet on the bottom, then lay a layer 
of bread and butter, then a little of the ſeaſoning, a little 

ſuet, and a layer of currants, then a layer of bread and 

butter again, and ſo on till your diſh is full; half a pound 
- of currants is ſufficient for a penny loaf; Wend three 
eggs and a Pint of milk; mix your eggs and milk to- 
| gether put in a little ſalt, pour it over your pudding, let 


% 
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1 
it | ſtand half an hour before you put it into the oven, 
an hour wil Dake it, mind your oven is not too 8 


To make 4 Ge RIcE PuppiNG. 


TAKE halfa pound of rice waſh it clean, two ounces 

of beef ſuet ſhred fine, a little cinnamon ſhred fine, a 
little ſhred lemon - peel, three pints of milk, a little falt 
and ſugar to your tafte, ſtir all well together and bake it 


in a deep diſh, an hour and a half will bake it; ; take it 
| out with e rd 26 and turn it upon your diſh. 


ſo make a UN Poppins. 


WHEN you kill a gooſe, or a couple of WE fowls, 
take a tea-cup full of oatmeal and let them bleed into it, 
| fir it till cold, then take the crumbs of a flale penny 
loaf, pour over them as much boiling cream as will wet 
them, ſtir the bread and blood together, while the bread 
is warm, then add half a pound of beef ſuet ſhred very 
fine, two onions, a ſprig or two of penny-royal, the fame 
of pot-marjoram, and thyme, and a little lemon-peel, 
ſhred theſe very fine; take chyan, falt, beaten mace and 
nutmeg, five eggs beaten well, mix theſe together; bake _ 
it in a tin an hour and a half, mind your oven is not too 
hot; turn it out upon your diſh, 10 ſerve it up. 


Io nabe BMOWM Baiap Puppinc. - 
TAKE ſtale brown bread crumbs, that has no rye. In, 
en to the ſize you e have your pudding, pour 
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over them as much boiling cream as will moiſten them; 
to a pound of bread crumbs add three quarters of a 
pound of beef ſuet or marrow chopped fine, the rind of 
a {mall lemon ſhred and the juice, five or fix cloves beat 
very fine, half a nutmeg grated, a quarter of a pound of 
loaf ſugar, two ſpoonsfull of roſe water, the ſame of bran- 

dy, one ſpoonfull of the beſt flour, eight eggs, leave out 
the whites of three, mix theſe well together, boil it ina 
tin mould; butter your mould well and tie it up very 
cloſe, two hours will boil it but keep it boiling all the 


time; turn it out upon your diſh, garniſh with candied | 
orange, and ſerve it up with wine ſauce. 


To make PEASE Puppixe. 


TAKE ſplit peaſe according to the ſize you would have 
your pudding, waſh, pick them and tie them up in a 
cloth, take care to leave room for them to ſwell, and 
that- NO, water gets in, put it into a pot and boil it two 
hours, then take it up and beat the peaſe ſmall in a bowl, 
and add two ounces of butter, two eggs, two fpoonsfull 

of thick cream, a little falt and a little ground pepper, 
mix theſe well together, butter your cloth, tie it up as 


cloſe as you can, and boil it an hour more, theſe 1 e 
dients ſerve for a mal pudding only. 


| * 705 To make GERMAN purrs. 


| TAKE a quarter of a pound of almonds blanched and 
pounded fine with a little role water, beat four eggs, 


leave 
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lia out two. whites, two ſpoonsfull of flour, a pint of 
cream, two ounces, of clarified butter and a ſpoonfull of 
brandy, ſweeten them to your taſte with loaf ſugar, fill 
your pans half full and bake: them; for ſauce take white 
wine * melted butter. 


* 7 ds 6 St PUDDING. 


MASH a pound of boiled potatos of the mealy ſort, 


take the yolks of four eggs, with one white, beat them 
well, add a quarter of a pint of good cream, ſix ounces 
of melted butter, ſugar, nutmeg and brandy to. your | 
taſte, a little candied orange or lemon- peel, bake it half | 


an . with we en round your din. 


7 abu SAG0 Poppins, 


BOIL four ounces of fago i in a.quart of cream 55 milk | 


till ſoft, when cold put, in ſix eggs, leaving out three 
whites, beat them well, then add three ſpoonsfull of fack, 


half a nutmeg, a little fine white bread grated, ſweeten 1 Rͤ 
to your taſte; a little better than half an hour will bake — 


it; melted butter, fack and ſugar for ſauce. 


To mate an # ORANGE Puppixo. 


TAKE two large ſeville oranges, take off alittle of the 1 
rind of one of them with a grater, peel them the thick- 


neſs of half a crown, boil the peel changing the water two 


or three times, then beat it in a marble mortar, take the 


crumb of a french * roll, pour over them four 


0 ounces 
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ounces of clarified butter, put in the peel and four ounces 
of loaf ſugar; ſtir it well together, when cold, add ſeven 
eggs; leaving out five whites, orange juice, and the'rind 
you grated off, mix all well together, lay light paſte round 
your diſh, three quarters of an hour will bake it in a'to- 
lerable briſk oven. Len pudding and cheeſe-cake | 
are made the fame way. 


- 


'To make a VEGETABLE Prs. 


- TAKE cauliflowers broken into neat pieces, Ane 
cabbage cut into ſmall quantities, 4 few heads of celery 
neatly cut, a few ſmall onions, and potatos peeled, and 
ſome endive (if white and not bitter;) boil theſe ſeparate- 
y in milk and water, drain and keep them hot; raiſe the 
walls of your pye; fill it with ſome thing to ſupport it 
and lay on the lid, bake it ſufficiently to rand, but not 
quite enough take off the lid, lay in the vegetables neat- 
ly in rows; thus, a row of cauliflower, a row of onions 
&c. add chyan, ſalt and beaten mace as you go on, then 
put on your lid again; bake your pye half an hour more, 
take care not to burn it; have ready good fricaſſee ſauce; 


take off the lid, pour over it the ſauce, and ſerve it up 
without the lid. 


\ 


Ps ike PLUMB Fufr ttt: 


TAKE five ſpoonsfull of the beſt flour, one of new 


yeaſt that is not bitter, tour eggs, four ounces of butter 
melted | in as much milk as will mix it, as you would 


rolls, 
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folls; beat it well; till it lanes, your hand and the baſon, 
cover and let it by the fire till it riſes, then add two 
ſpoonsfull of brandy, one of rofe water, one of almond 
water, the rind of half a lemon and the juice, a little 


grated nutmeg and ſugar to your taſte, put half a pound 


of currants well cleaned, fry them well and lend them up 


with grated ſugar, wine ſauce is proper: 


't make APPLE FaITTERS: | 


MAKE your paſte as before directed, pare and Rt | 
four good baking apples ſmall, put to them a little grated 


nutmeg, ſhr&d lemon-peel and ſugar to your taſte, fry 


them as before, ſerve them up with grated ſugar. The 


fame palle will do for bacon and ham ſcraped very fine. 


* nale Rick Fairies. 


TAKE a quarter of a pound of ground rice, as muen 


cream as will cree it Riff, with a piece of lemon- peel, as 
it boils ſtir in fix ounces of butter, a little grated nutmeg, 


ſtir all together till cold, take out the lemon- peel, ſhred 


it fine and put it in again, t take eight eggs, leavi ing out 
three of the whites; a little fugar with a ſpoonfull of roſe 
water, mix all well together and fry them _— as an 


other fritters; ſend them 1 with ſeville orange. 


- Tv few Prprixs. 


TAKE the little hard golden pippins, pare them fine | 
and thin, bore a hole pas them, to one pound of 
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Pippins take a pound of double refined ſugar, put it into 
your pan, wet it with water, then let it boil and fland till 


cold, put your pippins into the pan to your ſyrup, cover 


them well with it, and ſtrew a little ſugar over them, 
cover them with paper, ſet them on a clear fire, and 
ſkim them, when they boil take them off, let them 


Aland till cool and ſet them on again, and ſo on till they 
are tender and very clear, then put to them a little remiſh 


Vine, and the juice of one lemon, pare a lemon very thin 


and lay amongſt them on the diſh, fo ſend them up to 


table, either hot or cold. 


To make STRAWw BERRY FOOL. 


TAKE a quart of cream, let it boil, take it off, flir 


it till pretty cold, have ready beat with a little thick 


cream fix yolks of eggs, and put to it, ſweeten it to your 
taſte with ſifted ſugar; add a quart of ſtrawberries, make 


it hot, and e it up, this is Lo es eee diſh. 880 


To make GOOSEBERRY Foor. 


TAKE young gooſeberries, pick and coddle > Wy rub 
them through a hair fieve with the back of a ſpoon, have 
ready ſome thin cream (according to the quantity you 


' wiſh to make) boil it with a ſtick of cinnamon, and a little 


lemon-peel, take out the ſeaſoning, when cold mix all 


0 ether, ſweeten 1 it with loaf ſugar to your taſte. 


To 


Jo make CURDS. 


BEAT fix eggs with a quart of ſweet cream, ſet a 
quart of water on the fire with a little falt in; when 
it boils put in the cream and eggs, give it a boil, put 
it into a cullender with a piece of white linen cloth 


at the bottom to drain through, it will be twelve hours : 


before 1 it is fit for ule. 


1 make $avevkr: JELLY. 


TAKE a pound of lean beef, a ſmall knuckle of 
veal, half a pound of lean bacon, one head of celery, 
a carrot waſhed and dried well, a few white pepper 
corns, three or four blades of mace, a dozen cloves, 
a ſmall bunch of chervil, one ounce of iſinglaſs cut fine, 
half an ounce of hartſhorn ſhavings, put all theſe into a 

ſtew-pan well tinned, with two quarts of ſoft water, 
cover it cloſe, ſet it on a ſlow charcoal fire, ſtew it gently, 
- ſtir it ſometime till all the goodneſs is out, you may add 

a calf's foot or two, it will make it ſtronger, ſtrain it 
through a hair ſieve, ſqueeze the ingredients well: when 
cold take off the fat, then put it into a ſtew- pan with the 
whites of three eres and the thells Dat well 2 


it Naben a jelly eee WR: it into your * Toy it 
is quite ſet, put into your diſh a chicken neatly roaſted 
and larded with the breaſt downwards, a partridge, a 
pheaſant, a woodcock, larks, or any ſmall birds that will 
ſuit you, according to the ſize you would have your diſh, 

„ 2 ä this 
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this jelly, makes very good ſoup thinned with a ut 
{mall gravy. 1 


To make JELLY for FIs EH or PiCKLEs. 
TAKE a gang of calf's feet well cleaned, put to them 
three quarts of ſoft water, ſtew them gently five. or fix 
hours, ſtrain them through a hair ſieve, when the jelly 
is cold take off all the fat; put it into a ſtew-pan let it juſt 
melt, but not be made hot; beat the whites of five eggs 
with three of the ſhells, the rind of a lemon peeled thin 
and the juice of three, ſtir theſe well together, ſet it on 
the fire, let it boil one minute, then run it through a jelly 
bag, put the jelly back into the bag till jt comes clear, 
before it is quite cold put it into your frame or mould; 
you may drop into it any kind of pickles you pleaſe; 
| theſe turned out look very well among cold things 1 in 
different ſhapes, you may lay pickled melts. prawns, or 
pickled herrings upon a diſh and t the 1 over them, 

nin with wann, 12 


To 1 CirroN JzLLY. 


TAKE two ounces of ifinglaſs, pulled very "*q 
put it into a pint of ſpring water, ſtew it in a ſilver ſauce- 
pan, or copper well tinned, till all the iſinglaſs is near- 
Iy diffolved, it will take a long time, when cold put A 
into a ſtew-pan with as much good ſherry as you have 
ſtock, the rind of two lemons peeled thin, the juice of 
Ps three n of the beſt un four ſpoonsfull 
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of citron water, the whites of four eggs beat well with 
two of the ſhells, ſweeten it with loaf ſugar, ſtir it well, 
ſet it on a flow fire, boil it one minute, then run it 
through a jelly bag, you may put it into what kind of 


moulds you e 1 in {mall ſhreds of candied 
citron, 


To make, Carr's Foor JELLY, 


TAKE a gang of calf 's feet well cleaned, put to them 
three quarts of ſoft water, cover them cloſe, ſtew them 
gently till its reduced to three pints, then ſtrain it 
through a hair ſieye, when cold take off the fat, to a 
pint of the jelly put a pint of good ſherry or madeira, 
a quarter of a pint of brandy, the rind of three le- 


mons and the juice of four, beat the whites of five eggs 
with three of the ſhells, put all theſe into a ſtew- pan 


with loaf ſugar to your taſte, flir them till the ſugar is 
melted on a flow fire, boil it a minute, then run it 
through a jelly bag, put the jelly back into the bag till 
it runs clear, then put it into the moulds, if they are 
pots dip them into cold water, if in tins hot water, wipe 
them dry, and rub them with a little {ſweet oil, when cold 
turn them out on a diſh, garniſh. with parſley or owes. 


To. few PEARS. 


* AKE good ſtewing pears, pare them ch lay them 
jnto a baking diſh, have your ſeaſoning ready, which is 


FRt lemon-peel, beaten cinnamon and mace, a little cut 


ginger 


Y 
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_ ginger; a little red ſander finely beat, and ſifted 1 to 
your taſte, ſtrew theſe over the Pears, ſtick the pears with 
cloves, or clove pepper beat, put in a little water and 
red wine, bake them all night, when you put them 
into the diſh, garniſh with. lemon-peel cut narrow, 


ſqueeze ſome lemon Juice into the ſyrup you puk oder 
them. 


To make a MovszE Trav. 
TAKE a pint of cream and eggs, prepared as if for 
cuſtards to put into cups, fill your diſh and have ready 
ſome fine jar raſins ſtoned, or dried cherries, ſtick theſe 
into the cuſtard, have ready ſome clear barley-fugar as 
none elſe will 1 ſet it by the fire till it diſſolves, fo 
draw i it out into lengths and croſs it, draw ſome of it as 
0 fmall as a thread, let the cuſtard be Gat in the diſh be, 
: fore t this i is put on, garniſh ; as 9 pleaſe. 18 


To make the Moon and Sr ARõ in Iz. „ 


TRE the diſh you intend for the table, have ready 
. ſome white jelly, the ſame as for flummery; likewiſe a 
mould the ſhape of half a moon and two or three the 
| ſhape of ſtars, fix them on your diſh before you put in 
your white jelly, which is to repreſent the ſky, have ready 
ſome clear jelly fuch as is for glaſſes, when your white 

jelly is cold on the diſh, take out the moulds of the moon 
and ſtars carefully, and fill up the places with the clear 


jelly but not hot, leaſt it diſſolves the whitez its a a pretty 
: uy by candle * fo 


Te 


So g 


ENGLISH HOUSE-KEFPER. = =: 


To make a T RIFLE. 


TAKE macaroons, or round ſavoy biſcuits, put how 
into the bottom of a diſh, ſeaſon with a little grated nut- 
meg, and as much white wine as will cover them, then 
lay round them a few different ſorts of ſweet-· meats, make 
2 boiled cuſtard, when cold, pour it over them about 
two inches thick, then heap it up neatly with frothed 
cream; if in a long diſh it is proper for a corner, if round, 
tor a middle diſh. To froth the cream, take a pint 
of the thickeſt cream you can get, grate the rind of a 
lemon, and fine ſugar, mix all together with the Whites 
of two eggs, wiſk them half an hour, before you ſkim it, 
lay the froth on a tiffany to drain, lay it on your trifle 
juſt before you ſend it up. 


To make Gul of i any Sort of Jan. 


T AKE a ſpoonfull of j Jam, put it into a ſtone bowl : 
with a ſpoonfull of cream, beat it well with the back of 
a ſpoon, then add more cream and the white of an egg 
well beat, wiſk all together to a ſtrong froth, lay a little 
of your jam on your diſh or plate, put the froth upon it. 
To raſpberry c cream always add currant atjelly. 


5 res ee 


TAKE half a gill of wine, the rind of a lemon, a little 
Juice with ſugar to your taſte, a pint of thick cream, wiſk _ 
it well, and lay the froth to drain all night, then put a 
5 Doonfull of red or white wine brectened into > your . | 
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es and fill them up with the froth as high as you can, theſe 
are proper to ſet on a ſalver amongſt jelly- glaſſes. 


To make SYLLABUB another Way. 

TARE three pints of cream, boil it with cinnamon 
and mace, and a little lemon peel, then take out the 
ſpices; take it off the fire and keep ſtirring it till it i 
new milk warm, then take a pint of white wine and the 
juice of a lemon, and as much ſugar as will ſweeten it, 
pour your warm cream to your wine, holding it very 
high, and pouring by little and little, cover it four hours 
or more; let it be 1n long glaſſes. f 


To make S ow. 


TAKE a pint of cream and the juice of a lemon, put | 
it to a glaſs of white wine, and a glaſs of ſack, pour it 
very high upon the cream by little and little, then take a 
wiſk and tie a ſprig of roſemary and ſome lemon-peel to 
it, and beat it till it is a froth, take it off into glaſſes, 
a n frothing it till you et it it all. 


an; 


To make Ware Ar Moxp BurrkRA. | 


TAKE four ounces of almonds blanched and beater] 

fine in a marble mortar, with a little cream, ſet it on 

the fire, take three yolks well beat, with a ſpoonfull of 

roſe water, ſtrain it into your cream, off the fire, - as it 
„ muſt not boil, and put in your almonds, ſweeten i it to 
| 73 your taſte, mix all well together, ſet it on a flow fire, 
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| fling it, only c one way lowly, untill it is as thick as you _— 
can get it, then put it into a pot and let it ſtand till the 1 
next day, work 1 it up with fine ſifted ſugar, . | 
through a ſqirt into a diſh; it is pretty in a deſert. 8 


To make BARBADOES BUTTER. 75 


| TAKE a quart of good milk or thin cream, one nut- 
meg cut into four, a little cinnamon, tie them in a thin 
rag, take twelve eggs leave out ſix whites, and put to your 
eggs two ſpoonsfull of milk with a little roſe, water, ſtrain 
them into your milk when it boils, keep it on the fire 4 N 
and keep ſtirring till it becomes a ſtiff curd, ſtrain it ver 
well through a clean cloth, till all the whey is out, take _ 
out the curd and beat it in a marble mortar with a little 

orange flower water, and ſome, double refined ſugar, beat 

it very fine and put it into a baſon, ſmooth it down very 

cloſe, the next day turn it out upon a diſh, ſtick it with 

blanched almonds cut into lengths on the top, or green 1 
citron, lay round it frothed cream, if egg cheeſe you 

muſt put it into a mould made for that uſe, when it 5 =_— 
is turned out upon a diſh you mult put on it a thick . _ ; 
cuſtard, ſtrewed with nonparel comfits, and ſerve it up, 5 
do not let the cuſtard run off, the curd muſt be cold be- | 


fore the cuſtard is laid on, this is pretty in cold enter- 
#*ainments, 


1 To make Levon CakAu. 4 
TAKE a pint of watey and the Parings of two lemons, | 
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(the * or rind part only) let them ſtand three hours, 
put to it half a pound of fine loaf ſugar, ſet it over a clear 


fire till the ſugar is diſſolved, add the juice of four le. 


mons, beat the whites of fix eggs but not to froth, 


when it is almoſt cold ſtir all well together, run it through 


a thin jelly bag, ſet it over the fire again, tir it and 


when thick take it off, put it into cuſtard glaſſes. 
To make a Dish of ROASTED APPLES. 
| TAKE ſmall apples, roaſt them in a flow oven, till 
they are ſoft, mind they do not fall, have ready ſome rice, 
cree it ſtiff with a little lemon-peel in it and a ſtick of 


cinnamon, when the rice 18 enough take out the ſeaſon- 
ing, put to it a ſpoonfull of roſe water and one of almond 


water, ſweeten it to your taſte, when cold lay apples into 
the diſh, lay the rice neatly over them, with a knife tick 


them with bit of candied Cues and n with any 


thing 8 


T make a FLOATING I ARD. 


TAKE a quarter of a pound of the pulp of roaſted 
apples, a quarter of a pound of ſugar finely ſifted, and the 
Juice of three large lemons, the whites of three eggs; mix 


all together; and beat it two hours with a wooden ſpoon 
in a wooden diſh, then put it into your diſh and pour 
cream round it, the cream muſt be ſweetened and fore 


lemon- peel grated into it, heap up your rock as high as 


you can, which muſt be made of frothed cream. 


T5 
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To make a HEeN's N EST. 

MAKE a very ſtrong jelly and drop it into a large 
bafon, then take three ſmall eggs and blow them, fill 
them with blanc-mange, ſet them in wet bran, when 
cold break the ſhells off, put them into the baſon before 
the jelly is quite cold or ſet, then take lemon-peel cut 
like ſtraws, ſtrew them careleſſſy upon the jelly like a 


neſt, when it is quite cold turn it out into your diſh for 
the table. 


| To make an ISLAND. 
TAKE the whites of two new laid eggs and a little 
currant jelly, beat them together for an hour, have ready 
round your diſh a little creed rice with ſome ſugar, a lit- 
tle lemon- peel and a ſpoonfull of roſe water, then put 
your iſland in the middle of your diſh, and ſtick the rice 
with candied orange or lemon. 


To wes CysTARD. | 


| TAKEa a piece of ſpunge cake, or ſeed cake, lay i it on 5 
a piece of paper in an oven, turn it over and toaſt it well, 
then cut it into ſquare pieces, lay it on the diſh you in- 
tend to ſend it up on, warm as much white wine with 
a little ſugar and nutmeg as you think will ſoak it, pour 


it on the cake, keep turning it till its all ſoaked up, then 


pour over it a boiled cuſtard, but let both be cold firſt, 


ſtick it with long Rs, of TO orange, lay round | 
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| (the yellow or Poe part only) let them ſtand three hours, 
put to it half a pound of fine loaf ſugar, ſet it over a clear 
fire till the ſugar is diſſolved, add the juice of four le. 
mons, beat the whites of ſix eggs but not to froth, 
when it is almoſt cold ſtir all well together, run it through 
a thin jelly bag, ſet it over the fire again, ſtir it and 
when thick take it off, put it into cuſtard glaſſes. 


. 


To make a DISH of RoasTED APPLES. 

TAKE ſmall apples, roaſt them in a flow oven, till 
they are ſoft, mind they do not fall, have ready ſome rice, 
cree it {tiff with a little lemon-peel in it and a ſtick of 
cinnamon, when the rice 18 enough take out the ſeaſon- 
ing, put to it a ſpoonfull of roſe water and one of almond 
water, ſweeten it to your taſte, when cold lay apples into 
the diſh, lay the rice neatly over them, with a knife ſtick 


them with bit of candied orange, and garniſh with any 
| thing g7 — 


To make a FLOATING IsL Au 5. 


TAKE a quarter of a pound of the pulp of roaſted 
apples, a quarter of a pound of ſugar finely ſifted, and the 
Juice of three large lemons, the whites of three eggs; mix 
all together, and beat it two hours with a wooden {poon 
in a wooden diſh, then put 1t into your diſh and pour 
cream round it, the cream muſt be ſweetened and ſome 


lemon- peel grated into it, heap up your rock as high as 
you can, which muſt be made of rothed© cream. 


5 To 
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To make a HEN's NesT. 


MAKE a very ſtrong jelly and drop it into a large 
baſon, then take three ſmall eggs and blow them, fill 
them with blanc-mange, ſet them in wet bran, when 
cold break the ſhells off, put them into the baſon before 
the jelly is quite cold or ſet, then take lemon-peel cut 
like ſtraws, ſtrew them careleſſſy upon the jelly like a 
neſt, when it is quite cold turn it out into your diſh for 5 
the table. 


; - 


To 1 an ISLAND. 


TAKE the whites of two new laid egos and a little 
currant jelly, beat them together for an hour, have ready 
round your diſh a little creed rice with ſome ſugar, a lit- 
tle lemon-peel and a ſpoonfull of roſe water, then put 
your iſland in the middle of your diſh, and ſtick the rice 
with candied orange or lemon. 


1 make a Cysrann. | 


TAKE a piece of ſpunge cake, or ſeed take,” lay it on 
a piece of paper in an oven, turn it over and toaſt it well, 
then cut it into ſquare. pieces, lay it on the diſh you 1n- 
tend to ſend it up on, warm as much white wine with 
a little ſugar and nutmeg as you think will ſoak it, pour 


it on the cake, keep turning it till its all ſoaked up, then 


pour over it a boiled cuſtard, but let both be cold firſt, 
ſtick it with long pieces of candied orange, lay round 1 5 
| 0. 3 the 
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the cuſtard wine ſours, Sean or any other ed ſweet- 
meats, garniſh with newer, 


CHAP. VI. * 


Or DRESSING VEGETABLES, Eds, AND CHEESE, 


we 


To flew CELERY. 


: TAKE large heads of celery, cut off the green ends 
and trim it neatly, ſtew it in water till loft, pour the 
water from it, then put in a little good gravy, a little 
lemon- peel ſhred, chyan and ſalt to your taſte, thicken 


tit a little, ſo ſend it up. Yeu may make, fricaſſee ſauce I 
to n chooſe. ; 1 EY 1 


Tofew Cocunpens. : 


' TAKE middle fized cucumbers, pare and cut them 
into four, take out the ſeeds and cut them into ſmall 
ſquares, then put them into a ſauce-pan with a few 
ſmall onions whole, put a little water to them, boil them 
a quarter of an hour, then pour the water from them, and 
put gravy, chyan, ſalt, and a lump of butter, thicken 
Wien! a little e and water. „„ | 


. ' * + - . * 5 
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To few CUCUMBERS another Way | 


TAKE cucumbers, pare and cut them into ſlices half 
an inch thick; peel a few onions and cut them into 
flices, lay them on a hair fieve, ſtrew a little falt over 

them, and let them ſtand to drain, dredge and fry them 
in a little freſh butter very hot, fry them brown, but take 
care not to burn them, lay them on a ſieve again to 
drain, then ſtew them ina little good gravy half an hoqr, 
put in a little butter, thicken with-flour and water, put 


in a ſpoonfull of * ſeaſon with INT 
and ſalt, 


To few PrASE. F 


TAKE peaſe not too young, put them into a Jar, 
with a ſprig or two of thyme, the ſame of pot-marjoram, : 
2 ſmall bunch of mint, and one of young onions, a quar- 
ter of a pound of butter, half a pint of water, chyan an 
ſalt, cover them cloſe and ſet them i into a kettle of cold” 
water, let them flew three hours, mind to keep the wa- 
ter boiling all the time, then take out the herbs, and 
put the peaſe into a ſtew-pan with the gravy, thicken 
it with a little flour and water, and boil them five mi- 


nutes. Theſe are very 9 to a — duck or breaſt 
of veal,” 


Th bricalhy CAULIFLOWER. 4. 17 

TAKE cauliflowers, when cloſe, and break them into 
handſome pieces, boil them in ls and water till tender, 

then 


e OY 
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then lay them on a diſh, ſtrew over them a very little 


| mace, and falt, and pour over them fricaſſee lauce. 
You may do ſmall potatoes the ſame way. 


An Eg6 Cans: 


| TAKE a quart of new milk and five eggs, beat then 
and put the milk to them warm, keep ſtirring it till it 
comes to a curd, then add the juice of half a lemon and 
alittle ſugar, put it into a curd mould, till drained quite 
clear from the whey, then turn it one * lend it ta 
table. 


ForcEeD Eccs. 


_ BOIL the eggs hard and peel the ſhells off, wrap binn 
up in force - meat and fry them a fine brown, then cut 


them length way with the yolks, put fine brown gravy 
into the diſh thickened a little; do not youn it over the SF 


eggs. 


WW Macaront. : 
BOIL it in milk and water till tender, drain and lay 


- it on adiſh, pour over it ſtewed cheeſe or fricaſſee ſauce 


which you pleaſe, but do not ſalamander " 8 


' To few CHEESE. : 
TAKE rich cheeſe that will melt, ſcrape it, 1 put 


it into a ſtew-pan, with a tea- cup ſull of good cream, a 


bit of butter the ſize of a walnut, ſtir it over a flow fire 
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tl all are melted, if too thin, beat up the 101 of an 


egg and put to it; this will do to ſend in over macaroni; z 
on a toaſt, pr without it. 


To flew CREEsE im ALB and WATER. 

TAKE old cheeſe dry and ſtrong, ſcrape it on a pew- 
ter-plate, or cheeſe toaſter, put to it two ſpoonsfull of 
ale, two of water, and a lump of butter, ſet it over a few 
coals, or in an oven, keep ſtirring it with a knife till it is 
all melted, ſerve it up on the A you made it on. 
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. Tofry PorArozs with Onions. 


— 


HALF boil potatoes and onions, cut your potatoes 
about a quarter of an inch thick, and lice your onions, | 
pepper and ſalt them, fiy how in butter a nice brown, 


— _ 
2 ns Mt — 


D fy Aurienoxz Botroms. ö 


op 


WHEN the artichokes are boiled, pull off the leaves 
and chokes, take the bottoms out clean and whole, have 
ready ſome batter which muſt be made of egg, a little 
fine flour and a little ſalt, dip in the bottoms and fry - 
them 1n clarified butter, then drain them well, ſerve 
them up with melted butter; if to uſe with a made 
diſh, make your batter' thinner and lay them on your 
made diſh, for garniſh, ſhake a bunch of barberries into 


the gravy: 


ET * 
i 3 
* 5 


To 


Ds. 23 
— 25 5 o 
N 4 1 


TD Fü — fir Winter, 


TAKE them gathered dry, before they are d 7 
ſtringey, cut off the ends, put them down into a jar, a 
layer of beans then a layer of falt, ſo on till full, cover 
them cloſe down with a bladder and keep them in a cold 
dry place; when you uſe them, cut them neatly, and put 
them over night into hard water juſt aired; put them 
into cold hard water in the morning, boil them in hard 
water with a little butter; if the water taſtes ſalt, pour it 
from them and add more boiling water, drain and ſerve 
them up plain or with fricaſſee ſauce. 


To dry — BoTToMs. 


TAKE arfichokes whetr not too young, boil them till 
the leaves will come out, but not ſo much as when to go 
to table, take off the leaves and the choke, lay the bot- 
toms on a hair ſieve to drain, flrew over them a little 
falk, cover them with a ſtrainer, ſet them in the ſun, 

bring them to the air of the fire every night till quite 
dry, put them into a paper bag and hang them within 
the air of the fire as they are apt to turn damp, when you 
uſe them for fricafſee or made diſhes, put them into 


milk and water two or three hours, then boil them a lit- 
tle in milk and water * a little ſalt. 


» #7 46. 
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ers? VII. 
Or Savers. | 


To wie Quins Fisn Savce. 


rann a quart of walnut pickle, put to it fix ancho- 
vies with mace, cloves and whole pepper, fix bay- leaves, 
fix ſhalots, boil them all together till the anchovies are | 
diſſolved; when cold, put in half a pint of red wine and 
bottle it up; when you uſe it give it a ſhake, two ſpoons- 


full of this to a little rich tnclted butter makes 1 
ſauce. 


To make 6 Saber thts Wor! - 


TAKE two hands full of ſcraped horſe- radiſh; four 
cloves of garlic; the rind of a lemon cut thin, fix bay- 
leaves fix ſhalots cut i ſlices; put theſe into a ſauce- 
pan, with a quart of the beſt white wine vinegar and 
twelve anchovies chopped ſmall, ſtew it gently half att 
hour, then ſtrain and ſqueeze it quite dry, put the liquor 
into a ſauce-pan with a quart of red wine, juſt give it a 
boil, have ready in an earthen pot, a dozen cloves; a large 
nutmeg cut into pieces, ſix large blades of mace, five or 
ſix pieces of white ginger, half an ounce of white pepper 
corns, pour the liquor boiling hot over them, when cold 
bottle it up with the ſpices, keep it in a dry place; two 


table 8 of this with one of walnut ene and 


IF 


fome 
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ſome good melted butter, makes excellent fiſh ſauce, yoti 
may add a little ſcraped horſe-radiſh if you pleaſe: 


Qvixs Fisn Savcs another Way. 
TAKE half a pint of miſhroom-catchup, a quarter 
of a pint of the liquor of pickled walnuts, three anchovies, | 
two cloves of garlic pounded, a quarter of a tea-ſpoonfull | 
of chyan pepper, put all into a bottle and ſhake it well. 


TD make 1 LEAR. 


TAKE a ſmall bunch of thyme, the ſame of ip pot- mar- 
joram, eight onions ſliced, a flick of horſe-radiſh cut into 
{mall pieces, and twelve anchovies chopped fine, put to 
theſe a quart of ſtrong ale alegar, ſtew it gently half an 
hour, then ſtrain it quite dry, boil the liquor again five | 
minutes, Pour it boiling hot over the rind of a lemon 
| peeled: thin, a quarter of an ounce of white pepper, the | 
ſame of white ginger, when cold bottle it up with the 
ſeaſoning; a tea-ſpoonfull or two of this gives a pleaſant 
tartneſs to all ſorts. o Aſh W and icke diſhes that 
are browned. 2 


T, make Hor PoivRADE SAUCE. 


TAKE two anchovies, take out the bones; waſh then 
and chop them fine with two or three ſhalots, fix ſpoons- 
full of gravy and ſix of vinegar, boil theſe two minutes, | 
keep ſtirring it; you may either ſend it up ſtraine 
with the ene. | 15 
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To * D PoivxApR SAUCE. 


TAKE two anchovies, take out the bones, chop them 
well, put them into a baſon with two table ſpoonsfull of 
the beſt eating oil, a tea-ſpoonfull of made muſtard, rub 

| theſe well with the back of a ſpoon, add two large ſhalots : 


ſhred fine and ſhred parſley; mix theſe well TS 
with vinegar to your taſte. , 


Buowxixe fr made Disnzs. 


PUT a quarter of a pound of lump ſugar | into a Ry. 
ing- pan with a little water to melt it, a bit of butter as 
big as a nutmeg, put it on a ſlow fire and when the 
lugar begins to froth, keep ſtirring it with a ſkewer till it 
is quite black, pour in a pint of hot water, take it off the 
fire or elſe it will boil over, then boil it half an hour 


quickly with a gill of catchup in it, n it off, and 
| whe ne battle. it up for ule, 


Hy make Lozsrzn . 


T AKE a good lobſter, pick out all the meat, * the 
berries or coral by themſelves, chop the meat of the lob- 
ſter very fine, take half a pound of butter, a tea-cup full 
of water, or {mall gravy, dredge in flour as for melted 
butter, a large anchovy ſhred fine, a little nutmeg, chyan, 
and mace, two ſpoonsfull of walnut-catchup, boil them 
up together, put in the lobſter, bruiſe the coral in a 
marbie mortar, put a little in, mind not-to make it too 
high a colour, ſqueeze in lemon juice, then juſt give ita - 


P 2 4 * 
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boil, do not make it till you want to uſe it. Make crab 
ſauce the ſame Ver. g 


OYSTER SAUCE. 

TAKE a bit of veal, put to it a pint of. water, a large 
onion with two or three cloves, white pepper corns, le- 
mon-peel, and two anchovies, ſtew it to half the quan- 
tity then ſtrain it, ſhred the lemon-peel, put it into the 
gravy again, with a little nutmeg, beaten mace, two 
ſpoonsfull of white-catchup, a good lump of butter, a 
tea-cup full of good cream, beard your oyſters, put them 
in with their liquor, boil all * thicken it with 
flour and water. 1 


Cocx IR gave. 


Tak cochles; hotch them, waſh the cockles well in 
their liquor, let it ſtand to ſettle, then ſtrain it, melt your 


butter in the liquor, add as much water or ſmall gravy 


ay 2 you want, put in a little grated nutmeg and two 
ſpoonsſull of walnut-catchup, the fame of port wine, 
then put in your cockles, make it a proper thickneſs with 
flour and water, and give it a boil, 210 | 


To make Axonovy Saver. 

MELT ſome good butter, chop two or three ancho- . 
vics, put them in the butter with grated nutmeg, two 
or three ſpoonsfull of walnut-catchup, and a little beef | 

or Mutton gravy if * have e it, then 8 give it a bol 

Fr 


SC 
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To make DuTcx Save. 

TAKE a quarter of a pound of butter, four ſpoons- 
full of water, dredge in a little flour, chop three ancho- 
vies and put in with three ſpoonsfull of good vinegar, a 
little ſcraped horſe-radiſh, boil all together and ſend it 


up immediately, or elſe it will oil; this ſauce is proper 
to all freſh \ water fiſh. 


To make Ox10N Savex, =” 


TAKE large onions, peel them, and boil them i in ſoft 
water and milk, with half a turnip till quite ſoft, if you 


wiſh to have it mild change the water, rub them through 


a hair ſieve with a wood ſpoon and lay them on the ſieve 


again to drain, put them into a ſauce-pan with a lump of 
butter and cream to make them a proper thickneſs, and 
alittle falt, tir it well and boil it one minute. This 


ſauce is proper to pour over boiled rabbits, partridges, : 


ducks or young geeſe; a loin or ſhoulder of mutton look 
yell with this lauce poured over it. 


4 


2 nale Suniur Save E. 


TAKE ſhrimps and pick them, waſh the ſkins 1 
ut them into ſoft water, boil them, then ſtrain the * 
quor from the ſkins, put to the liquor a good lump of 


butter, grated nutmeg, a ſpoonfull of white or walnut- 


catchup, chop half of Your ſhrimps fine and put in 
the other half whole, OE it 2 boil, make it a proper 


* 
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thickneſs with flour and water, add a little lemon if you 
like. . EE. 


To make Süuimr SAUCE another May. 


MELT ſome butter in gravy, put in grated nutmeg, 
beaten mace and a ſpoonfull of catchup, put in your 


ſhrimps whole, juſt — it a boil and add lemon: juice to 
your taſte. 


To make a GRAVY for Wurz Drskzs. 


TAKE veal according to the quantity you want, (a 
pound and a half will make a pint of gravy) put it into 
a tin ſauce-pan which will cover cloſe, put to it ſoft 

water, two onions, one head of celery, ſome white pep- 
per corns, three or four blades of mace, three or four 
cloyes, two anchovies, a little lemon: peel, ſtew it gently 
till all the goodneſs 1 is out, ſtrain it, and when cold take 


off the fat; this gravy is proper for all white diſhes and | 
ſauces. 


To make BROWN Gnavr, . 


| TAKE beef as free from bone and fat as you can, cut 
it into ſlices about an inch thick, lay it into a tin drip- 


ping- pan, ſeaſon it with a little ground pepper and ſalt, 
lay ſmall bits of butter over it, put it into a briſk oven 
that will broil it, but do not burn it, when half broiled, 

take it out, ſcore it well and let it lay till all the gravy is 
run out, then put the meat 2 a ſauce- pan with two or 


three 
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| three onions; a little thyme, pot- marjoram, 4 ſmall bunch 


of 'cheryil, pepper. corns, cloves, two or three: bay-leaves, 
put to them boiling ſoft water, according to the quantity 
ſtrain it, take off the fat, take care of the gravy which 
was left in the- Ms ow when cold mix . 1 8 0 
ther! 


5 
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TAKE the necks, gizzards and livers of 1 © 0 


chickens, partridges, or any kind of fowls you want the 
ſauce for, and a bit of lean meat, put them into a ſauce- 
pan with a little ſoft water, a few cloves, pepper corns 
and a large onion, - boil them well, take ſome ſtale bread 
crumbs, and ſtrain it upon them, put the crumbs and 


the gravy into the ſauce-pan with two ounces of butter f 
a tea cup full of cream and 3 taſte, boil theſe 


well, 1 too thick add more cream. 


— 


7 
1918 
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QHar vos: ba: on taweb 
or PrESuRvING. 


= Heros Prachks. 


TAKE ſix pounds of double refined ſugar, * this. 


* 
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gradually, this quantity will do for an hundred' peaches! 
when it is clear put in your fruit, which muſt be rubb'd 
in a cloth to take off the dawn,” boil them quick, when 
they ſoften they are enough, lay them in a fieve to drain. 
when cold, put them into a glaſs jar, and as much brandy 
as will cover them, let them ſtand three days, boil the 

fyrup till clear; drain the brandy from the peaches, mea- 
ſure an equal quantity of each, mix them well together, 
pour it over the peaches and cover them up cloſe; you! 
may do apricots and COTE the ſame wn 2h 


- Th preſerve CocoManih: 


TRE cucumbers freſh gathered, ſmooth and green, 
and not too ripe, the turkey ſort are the beſt, put them 
into ſalt and water in an earthen pet and cover them 
with cabbage leaves, tie a paper over them, and ſet them 

by the fire till they are warm, keep them ſo till they are 
yellow, then put them into a brafs pan with freſh ſalt 


and water, and freſh leaves, cover them cloſe and ſet them 


on a flow fire till green, they muſt be made ſcalding 
hot, but not to boil, when green put them into freſh hot 
water and let them ſtand till cold, cut the large ones 
length ways and take out the pulp, put them into cold 
water changing them twice a day till the ſalt is out of 
them, then make a ſyrup of double refined ſugar, when 
cold, put the cucumbers in with a piece of race ginger 
clean waſhed and the outſide ſcraped off, a little lemon- 


deen cutthin boil the ſyrup every other day and when 


ol 
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1 5 put the cucumbers i in, kim it well till the ſyrup 
is thick and they look clear and criſp; it takes better than 


two pounds of ſugar to one of fruit. You may do french 
beans or any other green thing the lame way. 


— 


Te freſerve Os ANGES ; whole. 


TAKE ſeville oranges, with the ſmootheſt and claus 
oft ſkins you can get, grate a little of the rind off 
as even as you can, take a round bit out of the top, ſo 
as you can take the pulp all out, be careful not to 

break the ſides of the orange, put them into ſpring water 
in an earthen pot, let them ſtand two days and two 
nights, change the water twice in the time, then tie them 
up ſingly in fine linen, put them into cold ſpring water, 
boil them gently an hour, take them out and drain them 
well, weigh them, and to every pound of orange take a 
pound and a halt of fine ſugar, put the ſugar into a ſtew- 
pan and to every pound of ſugar put half a pint of ſpring 
water, juſt melt the ſugar, take it off the fire, beat the 

| white of an egg in two ſpoonsſull of ſpring water, fur it 
well! in the ſyrup, ſet it on the fire and as the ſkim riſes 
take it off till clear, boil it ten minutes and pour it over 
the oranges, let it ſtand two days, then boil the ſyrup 
again, a quarter of an hour, and pour it over them (mind 

to ſkim it) let them ſtand three or four days, then put 
them into a ſtew-pan with the ſyrup, boil them gently 

"0 quarter of an hour, keep turning them all the time; 

then put them into the pot you mean to keep them in, 
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2 pour the ſyrup over them, when cold, dip papers inte 
brandy and lay over them, tie them up cloſe. 


To fireſerve ORANGES in quarters 
with the fiulf and juice in. 


TAKE ſeville oranges, grate off a little of the rind, 
put them into ſpring water, let them ſtand one night, 


tie them the ſame as before, boil them three quarters 1 


of an hour changing the water once, take them out 
of the water and let them ſtand till cold, then weigh 


them, and to every pound of orange put a pound and a 


half of ſugar, cut your oranges into quarters, take out the 


leeds, without any of the pulp, take care not to looſe the 


juice, dip your ſugar into ſpring water, put it into a ſtew- 


pan, juſt melt it, take it off the fire, beat the white of an 


egg in three ſpoonsfull of ſpring water, ſtir it well in the 


ſyrup, ſet it on the fire, ſkim it well and boil it a quarter 


of an hour, take your oranges out, lay them into an 


earthen pot and pour the ſyrup over them, let them ſtand 


two nights, then put your oranges and ſyrup into a ſtew- 
pan, boil them gently half an hour, ſkim them well, then 
put them into pots, let them ſtand a day or two, if they 


ſoak up the ſyrup, you muſt make more ſo as to cover 


them; tie them up as before directed. 


= freſerve ( ORANGES # ſlices. 


TAKE leville oranges, pare the rind off, then cut they 


* : 4 * 
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into round ſlices about the thickneſs of a half crown, 
weigh them and take the ſame quantity of ſugar as before, 
beat half of the ſugar very fine, ſpread a layer of oranges 
into adeep diſh, cover them with ſugar, then another layer 
of oranges on the ſugar and ſo on till you have done, take 
care not to looſe any of the juice, take out all the pippins, 
let them ſtand all night, then put them into a very flow 
oven till the ſugar is melted, take them out carefully into 
another deep diſh, put the ſyrup into a ſtew-pan and put 
the other half of the ſugar into the pan, ſtir it till melted, 
beat the white of an egg in three or four ſpoonsfull of 
ſpring water, boil it a quarter of an hour and ſkim it well, 
pour it over the oranges, when cold, cover them cloſe 
down, let them ſtand two days and two nights, then put 
them carefully into a ſtew-pan all together, ſet them on a 
ſlow fire, boil them twenty minutes and ſkim them, take 
them up into the pots you mean to keep them 1n, pour 


the ſyrup over them, when cold, cover them with page ; 
dipped 1 in . as before. | 


4 
"M0 
cf 


ORANGE Cares. 


| TAKE the rind of ſeville oranges peeled thin, put it 
into {ſpring water, change it every day for three days, then 
boil it in water a quarter of an hour, lay it over a hair 
ſieve to drain, then weigh it, and to one pound of chips 
take two pounds of ſugar and a pint of ſpring water, let 
the ſugar melt before you ſet it on the fire, beat the white 
of an egg in two n of ſpring water and ſtir it well 
55 2 — 
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in, ſet it on a flow fire and $2 It 5 boil it a quarter 
of an hour, put the chips into an earthen pot, pour the 


ſyrup boiling hot over them, let it ſtand two days, then 


boil all together a quarter of an hour, when cold, put 
them into pots, and cover them down with paper dipped | 
in brandy; look at them in the courſe of a week, if they |} 
ſpeck or the ſyrup runs thin, then boil them again; this 
receipt is proper to ſend them up in the ſyrup; but if you 
wiſh to dry them, do thus, boil your ſyrup near candy 
height, pour it over them, and let them ſtand in the ſyrup 
till it is very thick and hangs about them, then take 
them out on to writing paper, beat a little fine ſugar and 
ſift over them, let them ſtand in a very 855 cloſet, of 
any place where they wal hal grodyally. - OR! 


I make 8 ManMAiaps. 


TAKE the pulp of oranoes, pick out the pippins and 
fila; beat it in a marble mortar, then rub it through a 


coarſe hair ſieve, take the juice of the oranges and a very 
little of the rind grated fine, to a pint of this add a pound 


and a half of ſugar, beat the ſugar fine and mix them to- 


gether, let it land twenty Cos hours, then put it into a 
| ſtew-pan, ſet it over a flow fire as the ſkim riſes take it 


off, boil it half an hour, when cold put it into your pots, 
cover them with paper dipped in Brandy: 


To make Man Matdns fr Puffs. 


TAKE ſeville Oranges, pats off the outſide rind, 
0 | 33 ck 
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t them into quarters and take out the pulp, boil 
the rind in ſpring water till tender, changing the water 


to take off the bitterneſs, pick the ſkins and pippins out 


of the pulp, put them into a mortar with the rind 


and beat them well, rub them through a ſieve, then put 


the juice of the oranges to it, to a pint of this put a pound 


of loaf ſugar, beat the ſugar and mix it, then do it as for ; 


orange marmalade. 
4 


To preſerve MAGNUM . PLumss. 


GATHER them when dry, before they are quite ripe, 
peel them, and ſcrape the outſide bark well off the ſtalks, 
weigh them and put the ſame weight of ſugar as of 
plumbs, beat your ſugar fine, then lay a layer of plumbs 


into an earthen pot, and then a layer of ſugar till done, 


Cover them cloſe and let them ſtand a day and a night, 


put them carefully into a ſtew- pan, {et them over a 
very flow fire and when the ſugar is quite melted and 


the plumbs hot, take them out carefully into the pot, | 
Boil the ſyrup ten minutes, ſkim it and pour it over 


the plumbs, cover them cloſe and let them ſtand two 
days, turn them twice a day, then put them into a ſtew- 


pan and ſet them over a very flow fire, boil them very 

gently ten minutes, take them out of the ſyrup into 
the pots you mean to keep them in, poil the ſyrup ten 
minutes more, pour it over tliem when cold, cover them 
with paper dipped in brandy; if you haye any left at 


the years end, they are very good as dried ſweet-meats, 


take 
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take tbem out of the ſyrup and lay them between two 
Pieces © of writing paper in a dry place. 


To preſerve APRICOTS. 


TAKE them gathered dry before they are quite ripe, 1 
peel them and take out the flones, then weigh them and 
take the ſame weight of loaf ſugar, beat it fine, then lay 
them into a pot in layers with the ſugar, let them ſtand a 
day and a night, then put t. them into a ſtew-pan, ſet 
them over a very flow fire, as the ſkim riſes take it off, 
boil them gently ten minutes, then take them carefully 
out into the pot, cover them cloſe and let them. ſtand 
tw O days, then put them into the ſtew- pan, ball them 
gently a quarter of an hour, take them up into the pots 


you mean to keep them 1 in, when cold, cover them with 
paper ch in brandy. | 


Ty dry Arzicoty, 


PEEL and ſtone them, and to a pound of: apricots put 
three quarters of a pound of ſugar, to a layer of fruit lay 
a layer of ſugar, let them ſtand till the next day, then 
boil them till they are clear, when cold, take them out of 
the ſyrup and lay them upon glaſſes or china, ſift over 
them double refined ſugar, ſet them on a ſtove to dry, 
next day if they are dry enough, turn them and ſift ſugar 
on the other fide; let the ſtones be broken and the kernels 
blanched, give them a boil 1 in the ſyrup then put them 7 
into the apricots; you muſt not do too many at a time 


for 
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for fear of breaking them in the ſyrup, but do a great 
many for the 1 more you do, the better it will taſte. 


To make MARrMALADE . 


TARE apricots when ripe, peel them and take out the 
ſtones, to a pound of apricots put half a pound of loaf 
ſugar, beat your ſugar and mix it among them, let them 
ſtand all night, then put them into a ſtew- pan and ſet 
them over a ſlow fire, boil them half an hour very gently, 
then take the apricots out of the ſyrup and beat them 
well in a marble mortar, put them into the ſyrup and 
boil them ten minutes, put it into your pots, when cold 
cover it with paper dipped in brandy. 


To make Currant JELLY. 


TAKE red currants gathered dry, to every peck of 
red, put a quarter of a peck of white, pick them off the 
ſtalks and put them into an earthen pot, cover them A 
cloſe and ſet them in the inſide of a kettle, fill it up with 
water and ſet it on the fire, let the water boil gently four 
or five hours, put in water as it waſtes; pour your cur- 
rants out into a hair ſieve, ſet your fieve into a deep ear- 
then pot, lay a plate on the currants and lay a ſmall —_ l 
weight upon the plate, let it ſtand till you think te 
ſyrup is all drained out; then to every quart of ſyrup put Fe. 
a pound and a half of loaf ſugar, break your ſugar into 
{mall pieces and ſtir it in your ſyrup till it is all melted, _ 
let it over a clear fire, as the ſcum riſes take if off. ; 
l e 
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poil it gently three quarters of an hour, let it ſtand to \ cool 
and then put it into your pots, cover them with paper 


dipped in brandy. Make jelly of black currants the 
lame way. 


13 wake Riwnrany Jail, 


GATHER them when dry, pick them 8 | to every 
quart of raſpberries put a pint of the juice of red currants, 
and two pounds of loaf ſugar, boil it over a clear fire 
three quarters of an hour, ſkim it well, when cold, 


put it into your pots, cover it with paper dipped i in 


| To preſerve STRAWBERRIES. 


TAKE white gooſeberries, ſtamp and ſtrain hem; let 
the juice ſtand to ſettle and clear, put a pint and a halt 
of juice to two pounds of ſugar, boil it and ſkim it well, 
then put in three quarters of a pound of ſcarlet ſtraw- 
berries and let them boil very gently over a ſlow fire a 

quarter of an hour, when cold, put them into your Pots, 
cover them with papers dipped in brandy. Preſerve 


ſtrawberries in red currant juice the ſame way. 


To fireſerve Winz-Sours. 


TAKE wine-ſours and loaf ſugar an, equal 8 
wet the ſugar in water and fine it, (the white of an egg 
will fine four pounds of ſugar) as the ſcum riſes throw 

on a little water then take off the pan and let it ſtand to 


kettle 
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f:ttle then ſkim it, boil it again as long as any ſcum will 

riſe, when it is clear and a thick ſyrup, take it off and let 
it ſtand till nearly cold, then nick the plumbs down the 
ſeam, put them into the ſyrup and let them have a gen- 
tle heat over the fire, take them off and let them ſtand 
in the ſyrup a day or two, but do not cover them, then 
give them another gentle heat and let them ſtand a day 
longer, heat them again, take the plumbs out and drain 
them, boil the ſyrup and {kim it well, then pour the ſy- 
rup over the plumbs and when cold, put them into pots, 
tie a bladder cloſe over the tops, ſo keep them for uſe. 


2 Winz Sons for glaſſes. 


TAKE wine-ſours, take off the {kins, cut them down 
the ſeam with a ſmall pin, to a pound of plumbs put a 
pound of loaf ſugar, beat and ſift it, put a layer of plumbs 
and a layer of ſugar into an earthen pot, let it ſtand a 
day and a night, then put them into a ſtew-pan, ſet them 
cover a flow charcoal fire, melt the ſugar and let the _ 
plumbs'be hot, take them carefully out with a tea- ſpoon 


into the pot and let the ſyrup ſtand till cold, then beat. i 


the white of an egg with two table ſpoonsfull of ſpritig 
water, put it into the ſyrup and tir it well, ſet it over the 
fire and as the ſcum riſes take it off, boil it five minutes, 
pour it over the plumbs, let it ſland two days, then put 
it into the ſtew-pan with the plumbs, boil them gently 
five minutes, if any ſcum riſes take it off, then take the 
plumbs out with a e into the gafles, boil the 


R fyrup 
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ſyrup a minute or two longer, pour it over them whey 
cold, cover them with papers dipped in brandy. 


To make GoosEBERRY. JAM. 

TAKE large gooſeberries when ripe, an equal quan- 
tity of red and cryſtal, nick them and ſqueeze out all the 
ſeeds and pulp, to a pint of this put half a pint of the juice 
of red currants, to a quart of this mixture, take a pound | 
and a half of loaf ſagar, beat the ſugar and mix all toge- 
ther, let it ſtand all night, then put it into a ſtew-pan, ſet 
it over a flow fire, take off the ſcum as it riſes, boil it half 


an hour, put it into your pots, when cold cover it with | 
papers dipped 1 in brandy... 


To hreſerve GOOSEBERRIES f loo lite green hofis. 
TAKE green hairy gooſeberries when ripe, cut off the 
| ſnuffs but not the ſtalks, take care to gather them with 
as long ſtalks as you can, nick them with a knife and' 

ſqueeze out the ſeeds, but do not ſqueeze them dry, ſtring 
them with thread in ſmall reaths, then weigh them and 
to every pound of gooſeberries take a pound of loaf ſu- 
gar, put them into à braſs- pan, put as much water as will 
covet them, take a lump of allum the ſize of a walnut, 
beat it fine, mix it with one third of the ſugar, put the 

reſt of the ſugar into the pan and cover it with vine 
leaves, ſtew them gently half an hour, take off the vine 
leaves, and drain the gooſeberries from the ſyrup, then- : 


put the ſyrup with the ſugar and allum into a ſtew-pan, 
ſtir 
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fir it till the ſugar is melted and the ſyrup cool, then 
beat the white of an egg with two table ſpoonsfull of 
ſpring water and put in, ſet it on the fire and as the ſcum 
riſes take it off, boil it a quarter of an hour, then put the 
gooſeberries in, boil them ten minutes, then take them 
out into your glaſſes, when cold cover them up; theſe 
will require looking at in the courſe of ten days, if the 
ſyrup runs thin, boil them a little more, if you have any 
left at the year's end when the ſyrup is thick and candied, 
hang them up to dry. 


D GOOSEBERRIES. 


T AKE the ſmall red gooſeberries when ripe, take off 
the ſnuffs and ſtalks, to three pounds of gooſeberries, put 
a pound and a half of loaf ſugar, beat your ſugar and lay 
a layer of gooſeberries and a layer of ſugar into a pot, let 
them ſtand all night 1 in a cool oven, if the ſugar is not 

diffolved put them in again and let them ſtand a day, 
then put them into a ſtew-pan, ſet them on a clear fire, 

kim them well and let them boil half an hour, then put 
them into your pots, when cold cover them with papers 
dipped i in brandy. You may preſerve black currants for 
puffs or dumplings the ſame way. | 


To fireſerve | Moxzr CHERRIES. | 


TAKE three quarters of a pound of fine loaf ſugar, | 
beaten and ſifted, a pound of cherries with a quarter of 
an inch of the ſtalk on, cut them with a Knife and take 

R * 1 out 
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out the ſtones, then lay a layer of ſugar then a. layer 
of cherries and ſo on, cover them with ſugar and let 
them lay in the ſugar three hours, then have ready 
half a pint of the juice of white currants and three 
quarters of a pound of fine ſugar, beat it and ſtir it in 
the ſyrup till it is diſſolved, beat the white of an egg 
with a table ſpoonfull of ſpring \ water, ſet it on the fire 
and ſkim it well, let it boil ten minutes, then put the 
cherries in, boil them ten minutes, take off the ſcum if 
any riſes, put them into your glaſſes, pour the ſyrup over 
them when cold. Preſerve * red currants upon the 
ſtalks the lame wer 3 


To preſerve Gemen 


TAKE quinces when ripe, if they are large cut them 
Into fix, if ſmall into four quarters, take out the core, put 
them into an earthen pot, cover them with ſpring water, 
to cvery pound of quinces, take three quarters of a pound 
of ſugar, beat it and put half of it over the quinces, cover 
the pot with a plate, and ſet it into a flow oven, let it 
ſtaud all night, take it out and let it ſand another night, 
Put the reſt of your ſugar to them, put them into a ſtew- 
pan, and let them boil till your quinces are tender, then 
take them out into your pots with the ſyrup; theſe will 
require looking at if the ſyrup runs thin, or they ſpeck, 
boil them again, when cold, cover them with N 8 

pen in e when you mie "" ow, ans 
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| 2 make MARMALADE of quinces. 


TAKE quinces, pare them and cut them into thin 
ſlices, to a pound of quinces take three quarters ofa pound 
of loaf ſugar, beat your ſugar, then lay a layer of quinces, 
and a layer of ſugar into an earthen pot, to every pound 
of quinces, ſqueeze in the juice of a large lemon, and a 
ſmall tea- cup full of water, lay over it a ſheet of writing 
paper and cover it with a plate, put it into a flow oven 
and let them ſtew two or three hours, take it out and let it 
ſtand all night, do the ſame next day till they are quite 
tender, ſtrain the ſyrup from them, beat them well in a 
marble mortar, then put them into a ſtew- pan with the 


85 ſyrup, and boil them twenty minutes, take off the ſcum 
as it riſes, when cold put them into your pots, cover | 


f e with Ps . in nn 


To fre Danses. 


TAKE damſons gathered dry and not too ripe, pick 


them, and to every pound of damſons, take half a pound 


of coarſe loaf ſugar, beat the fugar, lay a layer of damſons, 
then one of ſugar into an earthen pot, ſet them into a 


ſlo oven and let them ſtand all night, take them out and 
put them in the next night, then put them into a ſtew- 


pan and ſet them over a ſlow fire, boil them twenty mi- 
nutes, ſkim them well, when cold, put them into your 
Poms cover them with Papers 8 in e 


1 5 N b 
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To make Bu IAE CRE ESE. 

TAKE your bullaces and put them into a pan with 
a ns little water, and let them boil: very well, and when 
they are ſoft, ſtir them: till they are all in a maſh, then 
put them through a, hair fieve, get out all the pulp you 
can, to a pint of pulp take a pound of fine powder 
fugar, or ſingle loaf beat, mix it very well with the pulp, 
{et it over a clear ſlow fire, let it boil a long time till it 
jellies, ftirring it all the time and ſæiming It well; or it 
= into Pots, when cold {et it ina dry 1 


To dry Ar I ES clear. 
TAKE fine large pippins that look clear, bore a hole 
in them, and put them into a ſtone diſh and cover them 


with ſifted ſugar, then ſet them into a flow oven, pour 
the ſyrup from them and lay them to dry on a wire or 


| hair ſieve, duſt them with ſugar and dry them in a ſtove or 


warm oven, turn them and duſt the other ſide and dry 
them, when dry enough put them into boxes with papers 
5 n upd ſet them in a very dry or warm Place. 


To dry rn wit houl ſugar. 


TAKE fine large yellow pippins, lay them into a tin 
dripping-pan (and when you have done baking) ſet them 
into the oven, when they are ſoft, nip them gently to 
| looſen the core, take care not to break the {kin, flatten 

them with your hand and dry them in a ſtove or oven 

or in the hot ſun. 9 5 

6 To 


4 . 


To bottle GoosEBERRiES. | 
TAKE gooſeberries when young before the ſkins are 
thick, gather them when dry, put them into wide mouth- 
ed bottles, ſet them into a kettle or copper of cold water, 
make a little fite under it, when the water is near ſcalding 
hot, take out the fire, and when the water grows cold, 
take out the bottles, let them ſtand till the next day, 
cork them well and roſin them, Keep them in a dry cool 
place, you may cork them without ſcalding. You may 
do currants the ſane yy before they ate Tipe. 


7 bitils Danton "= 


GATHER. damſons when quite dry, when changing | 
colour, before they are ripe, put them into wide mouthed 
bottles, cork and rofin them, ſet them in a cool dry Pow 
thele « are «proper for tarts or dumplings 1 in winter. ; 


To bottle Cux RAN rs with fig gar. 


TAKE red currants not too ripe, pick them o the 
ſtalks, to every quart of currants take half a pound of 
loaf ſugar, beat the ſugar, lay the currants and ſugar in 
layers into a ſtew-pan, let them ſtand. two or three hours, 
ſet then on the fire, boil them five minutes, take off the 
ſcum as it riſes, when cold put them into wide mouthed 
bottles, let them ſtand all night, put in every bottle two Ps 
ſpoonsfull of the beſt eating oil or brandy which you like, 
cork: them well and tie them up with baden 1 
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To reſerve Banzennres. 


TAE E bated gathered dry when ripe, pick ther 
in neat bunches, lay them on diſhes, beat as many as you 
think will be wanted for] Juice in a marble mortar, ſqueeze 
out the juice, and to every pint of juice put a pound of 
loaf ſugar, ſtir it till the ſugar i 18 diſſolved, beat the white 
of one egg in two ſpoonsfull of ſpring water, ſtir it well 
together, then ſet it on a ſlow fire, take off the ſcum as it 
riſes, boil it half an hour gently, pour it out, when cold, 
put in your barberries, cover it cloſe and let it ſtand two 
days, then pour it all together into a ſtew-pan, boil it ten | 

minutes and ſkim it if e when cool, put them into 
your E alles and cover them down with brandy Papers. 


Ban BERRY SyrvP. 


TAKE barberries, beat them and ſqueeze out the 
juice, to a quart of juice take a pound and a quarter of 
' ſugar, ſtir it till the ſugar is melted, ſet it on the fire, 
kim it and boil it gently half an n hour, when cold bottle 
and cork it cloſe. 


7 bottle CranpuRRIEs. 


GATHER them when dry and not too ripe, pick 
them clean and put them into dry wide mouthed bottles, 


cork them cloſe and roſin them down, keep them as bot- 
tled gooleberries. . 


To 


2 deſert their own ſyrup. 


ENGLISH HOUSE-KEEPER. 


To fireſerve GOLDEN P1PPINS green. 


PUT them into a pan of hard water, with a lump of 


3 alum, let them ſtand over a flow fire till they begin to 
N crack, ſkin them with a pen-knife, then put them 


again over a flow fire in the ſame water, till they become 


a pretty green, have ready a thin cold ſyrup, put theni 


into the ſyrup and ſtew them gently ten minutes, then 
put them with a ſpoon into a baſon, let them ſtand all 
night, then take them out and meaſure your ſyrup, to 
haf a pint of it, put a quarter of a pound of fine ſugar; 
ſtir it till the ſugar is melted, ſet it on the fire and take 
off the ſcum as it riſes, boil it five minutes, pour it over 
your pippins, when cold, cover them down, and put over 
them paper dipped in brandy. A few of theſe with roſe 
water, cream and ſugar make apretty corner r diſh, ji for 


CHAP. IX. 
Or PicXxLing. 
To cure Toxcuzs for hangin. 


TAKE beaſts tongues when freſh killed, cut off the | 
foots, rub them clean with a dry cloth, take to every 


tongue a an hand full of the coarſeſt ſugar) you can get and 


8. one 
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one ounce of ſalt petre, beat fine, rub theſe well in, 
then take two large hands full of common falt, rub this 
well in, lay them into an earthen pot, let them ſtanda 
week, then turn them over and waſh them with the brine 
once in three days, till they have been three weeks in 
pickle, then take them out, wipe them dry and dredge | 
them with wheat flour, hang them up to dry, not too 
near the fire the flower they dry the better, when dry 
hang them in a cold dry place, till you want to uſe them, 
then ſteep them one night, ſet them on in cold ſoft wa- 
ter with a bit of clean hay, boil them very gently four | 
or five hours as they are for ſize, ſet them up in an hair | 
ſieve to ſtand as high as you can, if you would have them 
black, rub them over with a little butter and burnt cork, 
while they are hot, if red take off the outſide ſkin; theſe 
are proper to eat cold. The beſt time to cure them is 
from november to march, if the weather be froſty take 
care to keep them from it. 


To flew Musnkoous to keefe. 


TAKE large buttons or ſmall ſtewers, peel them into 
a jar with a little ſalt, take white pepper, mace and a few | 
cloves, tie the ſpices up in a little gauze, ſtew them an 
hour in a ſlow oven, put them into a ſtew-pan, to a quart 
of muſhrooms put half a pint of red wine, boil them three 
or four minutes, when cold, put them into a jar or wide 
mouthed bottle, cover them up very cloſe, ſet them in a 


cool dry place, theſe will Keep four or five months or 
more, 
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more, theſe are good in made diſhes, or to ſend up as 
ſtewed muſhrooms. 


To nate LEMON PICKLE. 
6 


TAKE two dozen of lemons, peel off the outſide rind, 
cut them into four quarters, but do not cut the bottoms, 
take two ounces of bay ſalt and half a pound of common 
falt, rub it well in, lay them upon a diſh and dry them 
before the fire or in a flow oven till the juice and ſalt are 
dried 1n, then put them into a jar with an ounce of mace, 
halt an ounce of cloves, one of nutmeg beaten fine, four 
ounces of garlic beat and half a pint of white muſtard 
| ſeed tied up in a gauze, pour on them two quarts of 
boiling hot white wine vinegar, cloſe the jar well up and 
let it ſtand five or ſix days by the fire, ſhake it up often, 
then let it ſtand three months in a dry cool place, then 
pour all together into a hair ſieve, preſs the lemon ſo as 
to get all the juice out, let it ſtand till the next day then 
clear it off into bottles, cork them well up; it 1s beſt in 
pint bottles, then cut the lemons into four and put 
them into the jar with the ingredients, pour over them as 
much boiling hot white wine vinegar as will cover them, 
then cover the jar cloſe, and let them ſtand a fortnight; 
ſtrain it from them, boil it and pour it over them 
again, theſe are good to ſend up as pickles, or a little ſliced 
into made diſhes, a tea-ſpoonfull of the vinegar gives a 
| Rleaſant N to ſauces. 


To. 
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To make W ALNUT-CATCHUP. 


TAKE walnuts when young and ſoſt before the kernel 
forms, cruſh them well in a marble mortar, put them 
into a canvas bag, then in a preſs ſo as to bring out all 
the juice, then to every quart of this juice, put à pint of 
the beſt white wine vinegar, one pound of anchovies Chop- 
ped fine, ſtir theſe well together in an earthen pot, let it 
ſtand twenty four hours kept from the air; put all to- 
_ gether into a ſtew-pan, ſet it over a flow fire, take off the | 
cum as it riſes, boil it ten minutes then ftrain it through | 
a hair fieve, cover it cloſe and let it ſtand all night, then 
clear it from the ſediment, put the ſediment into a flannel 
bag, hang it up and let it drop into it, then meaſure it | 
again and to every quart put half an ounce of horſe-radiſh 
cut into flices, half an ounce of race ginger, a quarter 
of a pound of ſhalots with two cloves of garlic, an ounce 
of white pepper corns, half an ounce of cloves, and a 
Guarter of an ounce of mace, put your catchup into a 
itew-pan, with the horſe-radiſh, ginger, pepper, ſhalots 
and garlic, boil it gently twenty minutes but do not ſkim 
it; put the reſt of the ſeaſoning into a pot, pour the 
catchup boiling hot over them, cover it cloſe down and 
when cold put it in dry quart bottles with the ſpices in 
it, before you cork it up, put into every bottle a large 
nutmeg cut into pieces, cork them and roſin the corks, 
tie bladders over them and ſet them in a cool dry place, 
this will keep ſeyen years, it : ſhould ſland half a x gone be- 
fore it is Viech 
FW 7 To 
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To make Mus HROOM-CATCHUP. 


TAKE large muſhrooms, break them into ſmall 
pieces, rub ſome ſalt amongſt them and let them ſtand 
three or four days in a cool place, then put them into a 
pan, ſet them over a fire, juſt give them a boil, then 
ſqueeze them very dry, let the liquor ſtand to ſettle and 
clear it off, put it into a ſtew-pan with ginger, pepper 
corns, cloves, half a dozen bay-leaves, a dozen cloves of 
garlic, boil it gently half an hour, when cold put it into 
dry quart bottles, cork it up and ſet it in a cool dry place 
as before directed. | 


To make OysTer-CAaTcnve. 


TAKE an hundred large oyſters with all their liquor, 
a pound of anchovies, three pints of white wine, half the 
peel of a lemon and the lemon fliced, boil them gently 
half an hour, ſtrain them through a hair fieve, add a 
quarter of an ounce of cloves, the ſame of mace, and of 
nutmeg, then boil them a quarter of an hour, put in two 
ounces of ſhalots, when cold bottle 1 it with the _ and 
ſhalots 1 in. a 


To make WHITE-CATCHUP. 

TO a pint of white wine vinegar, put ten anchovies, 

ſimmer them over the fire till diſſolved, then ſtrain them, 

when cold put to them a pint of ſherry or white port, 

two hands full of 1 horſe· radiſh, the Peel of a large 
ts lemon, 
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lemon, two nutmegs ſliced, a few cloves, a little mace, 
ſome white pepper and ginger, fifteen or twenty ſhalots; 
bottle it with the ſpices, and after ſix months clear it, by 
put more vinegar and wine prepared the ſame way to the 
fame ſpices and it will be as good as at firſt, This is 
Proper for white diſhes. | 


To make Green PICKLES. 


TAKE gerkins gathered dry, rub them with a ty 
cloth, put them into ſtrong ſalt and water with a good | 
many cabbage leaves free from worm eat and canker, a 
large handfull of fennel, the fame of vine leaves, ſet them 
1n a back kitchen or pantry not near a fire, ſtir them 
once or twice a week with your hand, let them ſtand till 

they are quite yellow, then pour the falt and water from 
them into a braſs-pan, pour 1t over them boiling hot, 
cover them cloſe, and ſet them within the air of the fire, 
repeat this once a day till they are a good green, then 
drain them well, tie your fennel in bunches and cut your 
cabbage leaves into ſhreds about an inch and A quarter in 
breadth, put them into a jar and pour as much boiling 
hot alegar over them as will cover them, boil it the next | 
day and cover them, drop in a lump of allum the ſize of 
a walnut, let them ſtand three days then drain them wel 
from this; take good alegar, a ſmall ſtick of horſe-radiſh 
cut into flices, a dozen ſhalots, four cloves of garlic, eight 
or ten bay-leaves, ſome white pepper, ſome long pepper 
cloves, boil theſe five minutes, pour it into the jar you | 
mean to keep it in, cover it cloſe down, when cold put 


Four 
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your pickles in, tie them cloſe with bladders, and keep 
them in a cold dry place. You may do french beans, 
mangoes, mellons for mangoes, ſtorſhion buds, 
pods, all in the ſame pots if they are ready. You may 
do ſmall codlings the ſame way, but they are the beſt 
alone, they take ſo long greening. 


Directions for Ma NGOES, 


TAKE large cucumbers, cut the ends off even, - wie 
out all the ſeeds with a narrow ſpoon; green them as for 
pickling, when green, take ſcraped horſe-radiſh, black 
muſtard and ſhalots, garlic, ſtorſhion buds if you have 
any, chop your ſhalots and garlic a little with ſome race 
ginger, a few cloves and long pepper, mix theſe together 


and fill your mangoes quite full, ſew the end on neatly, ' 


make your pickles for them as for your gerkins only to 

every quart of alegar add an ounce of black muſtard 
| ſeed, when theſe pickles have ſtood a fortnight, ſtrain the 
alegar from the ſeaſoning and pickles, give it a boil and 
pour it over them boiling hot; if the _ 1 waſted add 
more ſo as to cover them. 


— 


70 hs INDIA PICKLE. 


TAKE the beſt white wine vinegar you can get, to 
every quart, put half an ounce of white pepper, a quarter 
of an ounce of race ginger, ſix ſhalots, four cloves of gar- 
lic, boil theſe over a clear fire five minutes, pour it into 
a very large jar, if you intend to make any quantity, let 


mn 
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it ſtand till cold, then ſew up a piece of calico in the 
form of a pincuſhion, put into it a quarter of an ounce 
of mace, the fame of cloves, two ounces of white muſtard 
ſeed, half an ounce of the beſt turmerick root a little 
cruſhed, two drams of ſhred ſaffron, and twelve bay- 
leaves, ſew theſe up cloſe, but leave room in the bag for 
the ſeaſoning to ſwell, put this bag into the vinegar, if 
this ſtands a month before any thing be put in it, it will 
be better, take cauliflowers before too much blown, break 
them into handſome preces, do not pare the ſtalks, lay 
them into an earthen pot with falt, let them ſtand three 
days, then pour over them hard water boiling hot, let 
them ſtand a quarter of an hour, then drain the water 
from them into a braſs- pan, boil it and pour it over then 
again, take them up with an egg ſlice, lay them upon a 
large hair fieve, cover them witha ſtrainer, ſet them where 
there js both air and ſun, bring them to the air of the 
fire eyery night, do fo till they are as dry and hard as they 
can be made, then put in your pickle: To do cabbage 
for it, take a large cabbage that has ſtood, from early 
cabbage till white, take the outſide leaves off, cut i 
round as you do red cabbage, pick out all the thick 
ſtalks, lay it into a panſhion with a little ſalt, treat it the 
ſame as the cauliflower till its ready for the pickle. To 
do codlings, take codlings when \ very ſmall, gather them 
dry, lay them in falt as before and do them as the other, 
when they begin to wither put them into the pickle; 
* do not require much drying, do not put any ae 


gus 


* 
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3 


gus tops or artichoke bottoms in as they turn ſoſt and 
will ſpoil your pickle, as the vinegar ſoaks up into your 
pickle, boil more and let it ſtand till cold and keep your 
pot filled up, keep it covered cloſe from the air, when 
you uſe this pickle take a ſpoon, do not put your hand 
in, if you wiſh to have it high coloured tie up a little 
ſaffron in a bit of clean gauze and put in i 


To make INA Prexuz for common aſe. 


TAKE white wine vinegar or good alegar, boil it and 
jet it ſtand till cold, mix half an ounce of the beſt flour 
of muſlard ſmooth, and put it in with a tea-ſpqoafull of 
the beſt turmerick powder with ſome white pepper corns 
and race ginger, then treat your couliflower and cabbage 
as before, you need not be quite fo particular about the 
drying of this omg for common uſe. , * 


5.8 


To pickle Wirnvors. 


TAKE walnuts when young, gathered dry, prick my 
through with a large pin two or three times, put them into 
falt and water, ſhift them once in three days for a fortnight, 
put them into a fieve and let them ſtand a day in the 
ar, then put them into an earthen pot, if you have any 
{our ale or ſmall bear, boil as much as will cover them 
well, pour it over them boiling hot, let them ſtand three 
days, put them into a fieve and let them ſtand in the air 
another day, if you have no ſour liquor you muſt ule ale- 
gar "AY the pickle, take to every quart of liquor or alegar 

T half 


— 
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half an ounce of black muſtard ſeed, half an ounce of. 

horſe-radiſh cut into ſlices, a quarter of an ounce of long; 

pepper, three cloves of garlic, a dozen cloves, four or fixe 
pieces of race ginger, and a few ſhalots. boil: theſe: ten 

minutes, and pour it boiling hot over your walnuts, let =Y 
it ſtand a fortnight, if your liquor proves bitter, . ſtrain it 
from them, bail more alegar and put to them, but if net I 
bitter they are fit for uſe; mind to put your ſeaſoning 
in again, take the pickle that you ſtrained from the wal- 
nuts (that is if you have occaſion) and meaſure it, put 

it into a ſtew-pan, to every quart put a quarter of a 
pound of anchovies chopped ſmall, let it ſtand; an hour 3 
and ſtir it well, ſet it on a flow fire, take off the ſcum as Ml 
it riſes, boil it ten minutes, pour it into a narrow bot- 
tomed pot, cover it cloſe and let it ſtand four and-twen- 
ty hours, then ſtrain it off, put it into dry bottles, into 
every bottle put fix cloves, fix bay-leaves and a piece or 

two of ginger, cork it up cloſe, roſin the corks and RF 
keep it as any other catchup, this is very good for fiſh YN 
ſauce or any other brown diſh. 


To fickle Mushrooms. 


TAKE muſhrooms as ſmall as you can get, cut off the. z 

ſtalks, put them into a little ſalt and water a few at 

a time, rub them with a piece of fine flannel dipped in 

ſalt, then throw them into milk and water with a little 

ſalt, put them with the milk and water into a braſs-pan, . A 

7 $5 ve them a boil, ſtrain them rough a hair ſieve, ſpread I 
- them 
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them on a cloth on a table, cover them with another, boil 
ſome white wine vinegar, put it into a jar, when both are 
cold, put in your muſhrooms, cover them cloſe down, 
\this will ftand a fortnight, therefore if you do not get 
your quantity at firſt, you may take them as they come 
and prepare them and put them into the vinegar. To 
make the pickle, take the beſt white wine vinegar you 
can get, boil it well and ſkim it, put mace and white pep- 
per corns in a pot, pour your vinegar boiling hot over it, 
cover it cloſe down and let it ſtand till cold, then drain 
your muſhrooms well from the vinegar, put them into 
dry wide mouthed bottles, put the vinegar and ſeaſon- 
ing to them, give them a ſhake, cork and roſin them up, 
keep them dry as other pickles: I do not approve of ſweet 


oil or any other thing put on the top: I find this anſwers 
better than double diſtilled WEE: 


1 cle Musnnoons brown. 


T AKE muſhrooms as before, cut off the ſtalks 13 
clean them, you need not be ſo exact about the ſize if 
they are but cloſe, you need not uſe any milk, ſalt and 
water will do, make your vinegar ready as before, put 

them in for a fortnight or three weeks as they fall in 
your way. To make pickle for them, take good alegar, 
to a pint put a tea · cup full of red wine, have ready 1 inan 
earthen pot a few cloves, white pepper and a little ginger, 
pour the alegar boiling hot over them, then drain the 


muſhrdoms from the alegar, put. they into dry bottles 
a8 * directed. | 


T2 5 . * 
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To fuckle ONIONS. 


TAKE ſmall onions, the proper time is when the crop W 
Is dreſſed about michaelmas; peel them and throw them 
into milk and water with a little falt, let them ſtand 
two days and two nights, then drain them, put them 
into an earthen pot and ſtrew a hand full of ſalt over I 
them, then pour as much boiling hard water in as will 1 
cover them, let them ſtand twenty four hours, then drain 
them well, put them into a ſieve and let them ſtand a 
day in the air, then put them into a jar and pour over 4 
them as much boiling hot alegar as will cover them, let 
them ſtand a fortnight, then make pickle as for muſh- 
rooms; drain them from the liquor they ar are in n and bot- 
te them as before directed. 8 20 e 


Io bickl Rock-SAMPHIRE. 


'TAKE rock: ſamphire, ſcrape the ſtalks and cut them 
_ neatly, lay them into a broad pot, lay a layer of ſamphire 

and ſtrinkle a little ſalt, then a layer of ſamphire and fo 
on till done, put as much ſour ale as will cover it if you 

have any, if not you muſt uſe vinegar, it muſt ſtand 
twenty four hours, then pour'the liquor off into a braſs- 
pan, when boiling hot pour it over it, let it ſtand a night 
and repeat the tame, lay it on a hair ſieve and ſet it 
in the air to dry, mind that all pickles ſet in the air 
get no wet. To make your pickle, boil good alegar 
with long pepper and ginger, when cold put in your ſam- 1 


| 10 


ENGLISH HOUSE-KEEPER. ige 


To fickle BarBERRIES. | 
TAKE barberries gathered dry, pick out ſome nice 


bunches, as many as you want; then pick the ſtalks and 
the dirt from the reſt, beat them well in a marble mor- | 


tar and ſqueeze them through a ſtrainer, to a large tea- 
cup full of this put a ſmall tea-cup full of the beſt white 


wine vinegar, ſtir it over a flow fire and let it boil ten 


minutes but do not ſkim it, pour it into a narrow bot- 


tomed pot, cover it with a plate, . ſtir it two or three 
times whilft it is cooling, let it ſtand twenty four hours, 


then clear it off into a jar, when you are ſure your bar- 


berries are dry, put them in and keep them as any other 
pickle; mind you get the maiden barberry, for the black 
ſong barberry wo neither x pickle nor . mT 


3th pickle Rev Davina 5 


TAKE red cabbage, take the outſide leaves off, cut 
it round into thin ſlices, lay a layer of cabbage then a 


thin layer of ſalt i into a tin cullender, let it ſtand two days, 
take a pennyworth of cochineal beat it in a marble mor- 


tar, then put your cabbage i into a jar and ſtrew your co- 


chineal amongſt it, make your pickle of good ale alegar 
with long pepper and ginger boiled well together, when 
cold pour it over your cabbage, in a week this is fit for 


uſe; red cabbage is not good for any uſe till michaelmas, 
when the froſt has touched it 7 
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To make GOOSEBERRY VINEGAR. 7 
IO every gallon of water take two pounds lr, of 4 
the coarſeſt. ſugar, and bail it about a quarter of anhour, : 
when almoſt.cold, put to it a little yeaſt and work it for 
three days ſtirring it twice a day, then take,gooſeberries 4 
and prick them and , preſs out the juice, which put .to 
your ſugar and water juſt before you put it into the bar- J 
rel, let it ſand four or five months before you bottle it; 1 
A quarter of a peck of gooſeberries is ſufficient for five 4 
pena hoy of water; a little red.currant juice gives it . 3 


"I make SUGAR and Warzn Vin zel. 


10 every four quarts of water put one pound of coarſe 
ſugar, mix the ſugar and water together when cold, wiſk 
the whites of two or three eggs, beat them to froth, put 
them in and boil it a quarter of an hour ſtirring it all the 
time, till the ſcum has done riſing, then put it into a tub 
and when new milk warm, put in two or three ſpoonsfull 
of yeall, when it begins to work barrel it and in a fem 
days put a paper over the bung andd ſet it in the fun; 
| ay Will not keep . 


enden Vinegar. | 


TAKE fiſteen large cucumbers, pare and cut them 


into very thin ſlices, put them into an earthen: pot, add 
* onions  fliced, {halbts, and half a + good head of garlic, 


? a2 


from the fire as you can, when fit to take down, keep it 
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; hand full of falt; one of ground white pepper; and as/ | 
much chyan as will lay upon a fix<penee, pour upon 
them a quart of boiling hot vinegar, let them ſtand four 
days, then filter the liquor and bottle it withwhole/pep«- 
per . | | 9 


To cure Hams or CMAT SN Bacon. 0208 


TOa ham of twenty pounds weight, take half pound 
of the coarſeſt ſugar you can get; four ounces of ſalt 
petre beat ſine, rub the ſugar in with half the ſalt petre : 
take three large hands full of common ſalt, rub that well 7 
in; lay it upon a table with the ſkin downwards, fprinkle 
on the reſt· of the ſalt petre, let it lay a week, rub in ano- 
ther hand full of falt then let it lay a fortnight; turning” 
it once in two or three days, rub it well with a clean cloth; = 
dredge it with fine flour, hang it up to dry, keep it as far- 


in a cool gry. place, from this direction you. may. cure. ; 1 
chaps and flitches, minding to add falt according to the. 2m 
weight, mY | 


To cure a. HAM with TREACLE. - 
TO a ham of twenty pounds weight, take one pound 

of bay-ſalt, two pounds of common ſalt, two ounces of 
ſalt petre, and one ounce of black pepper, beat all toge- | 
ther, and. rub the ham well with, it and let it lay fut 
days turning it every day, then put half a pound, of trea- 
cle and. let ĩt lay a month, turning and rubbing it with? 

| | the 
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the brine every day, then put it into water twenty four f 
hours, before you hang it up to dry, remember not to 
ſoak it any more when you uſe it, but * it into che 6 


water boiling. 


To fickle RED Cunnants. 


TAKE curranfs when turned red but not quite ripe, N 
gather them when dry; take the] juice of currants, to half 


a pint of juice, put a tea - cup full of white wine vinegar, 
white pepper corns and a few pieces of white ginger, boil 
this half an hour, keep ſtirring it but do not ſkim it, 
pour it into the jar you mean to keep them 1n, cover it 

cloſe and let it ſtand, ſpread your currants on a diſh and 
let them ſtand two days, then put them into the pickle, 
look at them often, if they ſpeck, boil your W again 
; and pour it oyer them when cold. 


CHAP. X. 
5 Or Map Wines, &c. 


DT make Fable Wars. 


' TO every 1 8 of berries, take four gallons of watery 


boil them together an hour, ſtrain the liquor through a 
bieve and W the berries well; to every gallon, put 
115 : _—_ 


2 
* : 
. 
9 
=o. 
* 
8 
*. 


ENGLISH HOUSE-KEEPER. 145 
three pounds of ſugar, to every ten gallons, put four 
ounces of ginger, boil all together one hour, when al- 


moſt cold put in a little yeaſt, let it work three or four 


days, you may keep it in a | caſk ſix months, then bottle 
it. 


75 make Oranct Wink. 


T0 iis gallons of ſpring water, put twelve pause of 
fingle refined ſugar, and the whites of fourteen eggs well 
beaten, put theſe to the water cold, then let it boil three 
quarters of an hour taking off the ſcum as it riſes, when 
cold, put in ſix faconefull: of yeaſt, and fix ounces of ſy- 
rup of lemon beaten together, put in the juice and rind 
of fifteen large oranges thinly pared, mind that no white 
or ſeeds go in with the juice which ſhould be ſtrained, 
let all theſe ſtand two days and two nights in an open 
veſſel, then put it into a barrel and in three or four days 


ſtop 1 it down, when it has ſtood three weeks then draw „ 73 


off into another barrel, and add one quart of brandy, then : 
ſtop i it cloſe again and in a month it will be fine enough : 
to bottle, and to uſe i ina month after, 


To make Cows Writ, 5 


TAKE four quarts of water, put in two pounds and 

a half of ſugar, ſtir it till the ſugar i is melted, beat the 
white of an egg and ſtir it well in, then ſet it on a flow | 
fire, ſtir it as it begins to warm with a braſs ladle, then 
cover it, as the ſcum riſes take it off, put in two ounges _ 
8 EY * . 


2 


/ 


146 THE NEW EXPERIENCED 


of white ginger a little bruiſed, and a ſtick of cinnamon, 
boil it half an hour, and pour it out; when cool have rea- 
dy the rind of fix lemons and one ſeville orange, two 
quarts of cowſlip peeps, put them in and ſtir them well; 
have ready a toaſt of french bread an inch thick, ſpread 
it on both ſides with new ale yeaſt, put it in before it is 
quite cold, and let it ſtand twenty four hours, then ſtir 
it with the ladle, mind not to put your hand in, repeat 
this for ſix days, then have ready a clean dry caſk, take 


out the toaſt and ſqueeze it between two trenchers, put 3 


the wine into the caſk, put in with it the : Juice of your | 4 
lemons and orange, leave out a gill of the v whe and diſ. 


ſolve in it an ounce of iſinglaſs, put it into the caſk, and 


ſtir it wellonce aday for three days, thenmake it up, let it 
| ſtand a month in a cool dry place, then bottle it, to every 
bottle put two ſpoonsfull of the beſt brandy, this will be 
ready to drink in a month, it will keep a year, if you wiſh 
to keep it longer it muſt be made ſtronger. After this 
make good ginger wine, to a gallon of water take an 
ounce of the beſt race ginger a little cruſhed, to that put 
a pound and a half of good powder ſugar, and the white 
of an egg, boil it and ſcum it as before directed, when 
cool, work it with a toaſt as before, take the toaſt out 
and put the wine into the caſk you drew the other out, 
ſtir it with a ſtick for three days, then make it cloſe up, 

this will be ready to drink in ten days, when it begins to 
| taſte flrong enough of the ginger, bottle it off and to 

every bottle put a ſpoonfull of brandy, cork it cloſe. 


#7 
8 5 1 
a "ol 


rr nn 
-- <a ia 
— o 
” 00 
—— 


— — 
— 


— — he — 
— - 
— — — 
— — — x 58 
<<. — — 
uy 2 — > IS 


ENGLISH HOUSE-KEEPER. 147 


You may make ginger wine when no cowſlips. As ſu- 
gar in England i is ſo dear, I ſhall not enlarge on made 
wines as bought wines are much cheaper. 


Ta make GINGER WINE. 


TO a gallon of water put a quarter of a pound of the 
beſt race ginger, a ſtick of cinnamon and twelve cloves, 
to them put a pound and a quarter of loaf ſugar, ſtir it well 
till the ſugar is melted, before you put it on the fire, ſæim 
it as it riſes, boil it half an hour, pour it out into a pan- 5 
ſhion, add the rind of three lemons, when it is about 
new milk warm, make a toaſt of ſtale bread, toaſt it very 
brown but not to burn it, ſpread it on both ſides with 
new ale yeaſt, put it in and cover it with a cloth; let it 
ſtand twenty four hours, then put in the juice of the 
lemons, flir it every day for three days, then put it into 
a dry clean barrel, bung it up, this is ready for uſe in 
three days, when you find it gets ſtrong of the ginger and 
grows flat, bottle it off, and cork it well, this will keep 
five or ſix weeks, to make it for longer keeping, you muſt 5 
part two pours of ſugar to the gallon. | 
ELIXIR for the Gour. 1 
TAKE of the eſſence of daucus ſeed fourteen pints, 
ſeven ounces of virginia ſnake root cut very fine, engliſh 
faffron in ſhreds, ſteep theſe together tor ſeven days, then 
ſtrain the liquor off, add extract of rhubarb and centaury 
of each ſeven ounces, extract of jalap root four ounces, 
2 . | extract 
* 
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extract of black bellebore one ounce, the rob of Juniper 
and buckthorn-berries each four ounces, regenerated 
tarter two ounces, of white ſugar candy in powder four- 
teen ounces, digeſt them twenty four hours, then ſtram 
it off through a flannel let it ſtand all night, — the 
liquor off ny and RP it for ule. 


T1NCTURE for the Govr or CHOLIC or any ſudden 
; | complaint of the STOMACH 


TAKE a quarter of a pound of the beſt rhubarb, a 
pound and a quarter of raiſins chopped ſmall, half an 
ounce of corriander ſeeds, the ſame of fennel ſeed, a quar- 
ter of an ounce of cochineal and a quarter of 2 an ounce 
of ſaffron, a quarter of a pound of legnum, put all theſe 
into a gallon of the beſt french brandy, infuſe them in a 
{ſtone bottle tor ten days, ſtrain it off, then put your in- 
gredients again into your bottle, with the ſame quantity 

of brandy, bottle the tincture, it will keep ſeven years; 

when you uſe it, take two ſpoonsfull of peppermint Wa- 
85 ter, to one of the tincture, this has taken place when 
no other thing could remove the gout from the ſtomach; 
where there is the gout I would adviſe them never to obe 
without peppermint and andy: 3 water. 


To make STOUGHTON' 5 Drors. 


TAKE the rind of three large ſeville oranges, peel 
them lay them on a paper and dry them well, take a 
quarter of an ounce 2 grotien 1 root t when well dried, and 


one 


| „„ vo 
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one dram of ſhred ſaffron, put them into a wide mouth- 
ed bottle, boil a pint of ſpring water, and a quarter of 
a pound of refined ſugar, boi] it ten minutes, ſkim it well, 
when cold, put in a ſtick of cinnamon and bottle it with 
a quart of the beſt french brandy, ſhake this every day 
for a fortnight, then filter it, fill up your bottle and cork 
it. ; | 


To make TINCTURE of RHUBARS. 


TAKE half an ounce of the beſt turkey rhubarb cut 
fine, two drams of gention root cut, two drams of cin- 
namon cut, and five grains of ſaffron, put them 1nto a 
wide mouthed bottle, boil half a pint of ſpring water 
with a quarter of a pound of fine ſugar, boil it well and 
ſkin it, put it into the bottle, ſet it within the air of the 
fre, ſhake 1t every day for ten days, then put in a penny- 
worth of the beſt ſepatary aloes, with a quart of the beſt 
french brandy, it will keep ſeven years, when you uſe 


this, put a ſpoonfull of Peppermint water or ſpring water 
70 it, | 


Spikirs of LayenDas. 


T AKE lavender flowers one ounce and a half, roſema- 


ry half an ounce, cinnamon and nutmeg; of each a dram, 
cochineal a quarter of an ounce, infuſe theſe ingredients 
in a pint of french brandy a fortnight, ſhake the bottle 


: every day and filter it through cap paper. 


4 Ars 


N 


11 n 
Hi JN 
(Wal 


— — n 


— Ä 
— 3 ” 


— 2 K KKK mt On, 
* 1 
2 p 
— . 
— * —— — — 


— Vie. ot 


— — — æœ ͥ!— —— — 


25 
— 


> 
> - £ 2 * 
— 4 — a 89 - © 3 2 
_ — < <P ant AN VA re << GO a » 
* * ” * 3 22 4 E : * . , 
TW 75 5 wy © . Re -*$ * pt. a 4 * * ASS - >. 4 
* * > 1 1 hou Te 
hes OS * 1 þ 
* * 7 1 . IN] 
1 . 


ro TIIE NEW EXPERIENCED 


ALE PossET. 
TAKE ſtale white bread, cut off the cruft, and cut 


the crumb into very ſmall pieces, put them into new 


milk, let 1t boil, warm a httle good ale with a little ſu- 
gar and nutmeg; put the ale into a baſon, pour your 


milk and bread upon it, give it a ſtir, ſo ſerve it up, if | 


you wiſh your poſſet to curdle put as much ale as milk, 


if you prefer it ſmooth put in but a little. Make wine 


Poſſet the ſame way. 


x 


To make MULLED WINE. 
TAKE white wine (any kind but raiſin) to a tea-cup 


full of wine, take two ſpoonsfull of water, ſome loaf ſu- 
gar, a bit of cinnamon, a little grated nutmeg, ſtir this 


on the fire till it boils; have ready the yolks of two eggs 


well beaten, with two ſpoonsfull of cold wine, and two 


tea-ſpoonsfull of cream, mull it backwards and forwards 


till frothed and ſmooth. Mull ale the fine way only 


leave out the water. 


IJ male MILE SAGO. | 
TAKE ſago, waſh it and pick it clean, put it into ſoſt 


Vater, let it juſt boil, pour the water from it, put to it as 


much new milk as will cree it, keep adding more milk 


as it waſtes to make it the thickneſs of rice milk; a bit of 
cinnamon and lemon- peel muſt be put in with the milk, 
but taken out before it is ſerved vp, ſweeten 1 it to your 


taſte 
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taſte, the laſt thing before you ſerve it up, fend up dry 


SAGo with WINE. 

WASH your ſago, and ſcald it as before, pour off the 
firſt water, then add as much more water with cinnamon 
and lemon-peel as will cree it ſtiff; thin it with red wine 


and boil it a quarter of an hour ſtirring it, all the time, 


ſweeten it, and cut flices of lemon in your diſh and pour 
your ſago upon them, ſerve. it up with dry toaſt. 


RICE Grver. 


TAKE rice, pick and waſh it well, cree it in ſoft water, 


with a little cinnamon and ginger, till the rice is quite 


ſoft, then ſtrain it off: the ſame rice will do again, as 

you want it warm it, adding a little wine or brandy as 
required with ſome ſugar. If you have any pincuſhion 
rice it is much better in caſes of ſickneſs, take a ſmall tea- 
cup full, put it into a ſilver ſauce- pan with a quart of 
ſoft water, a bit of cinnamon, and two pieces of white 
ginger, ſtew this very gently over a clear fire till waſted 
to a pint, then pour it into a baſon and when cold it will 


cut out like a jelly; a a [mall quantity of this may be taken. 
in any diet. ' 


To make the bet Black Inx. 


-TAKE two quarts of rain water and one of white wine - 
vinegar, add thereto twelve ounces of blue galls juſt 
broke, 
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broke, let them ſtand by a fire five days, then put in five 
ounces and a half of green copperas and fix ounces 
of gum arabic beaten ſmall, ſtir theſe fix days more, 
bottle it up for uſe; after the liquor is drained off the 
ingredients will make half the quantity of good com- 
mon ink more by adding two ounces of — and a 
little gum. * 
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CORRECT LIST 
EVERY THING 5 
ö 5 
SEASON 
IN EVE R Y- 
Month 
OF THE 
7 [I'S H. 
ARP Soles 5 Smelts 
Teach Flounders Whitings 
Perch f | Plaice - | | Lobſters 55 
Lampreys Turbot e 
Eels Thornbatckxæ Prawns 
Craw-fiſh N Skate „ 
Cod Sturgeon e 
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ME 4 I: 
Beef Veal | Pork 
| Mutton Houſe-Lamb 1 
PY O Ut 158.25 th 
Pheaſant þ 8 Woodcocks Pullets 
Partridge Snipes Fowls 
Hares Turkeys Chickens 
Rabbits Capons Tame Pigeons 
RO OS, &.. 
Cabbage Cardoons Lettuces 
Savoys Beets Creſſes 
Coleworts Parſley Muſtard 
| Sprouts Sorrel _ Rape 
Brocoli, purple Chervil Radiſhes 
and white Celery Turnips 
Spinage Endive Tarragon 
Mint Sage Salſifie 
Cucumbers in Parſnips To be had, thi 
Hot-houſes Carrots not in ſeaſon 
Thyme Turnips Jeruſalem Arti- 
Savory Potatoes chokes 
Pot-Marjoram Scorzonera Aſparagus 
Hyſſop Skirrets Muſhrooms _ 


FRUIT. | 
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FACT: 


Apples Almonds — Medlars 
Pears Services Grapes 


FEBRUARY. 


FISH. 


Cod Skate Tench 

Soles Whitings Perch 

Sturgeon Sͤnmelts Carp 

Plaice Lobſters Eels 
Flounders. Crabs L ampreys 460 
Turbot Oyſters Craw-fiſh 
Thornbackx Prawns 


MEAT - 
Beef Veal Pork 
Mutton Houſe- Lamb 


— 43 * 
—— — — 4 
- * - 2 
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Tun Capons Pullets . 
e + 5 Fowls 
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Fowls Pheaſants Snipes 
Chickens Partridges Hares 
Pigeons Woodcocks Tame-Rabbits | 
: ROOTS „ Sc. ' 
Cabbage Muſtard = Afparagus 
Savoys „ Kidney-Beans 
Coleworts Radiſhes Carrots . 
Sprouts  Turnps Turnips 
Brocoli, purple Tarragons Päarſnips 
and white ö Potatoes 
Cardoons Burnet Onions 
Beets Tanſy Leeks 
Parſley Thyme | S$halots 
Chervil Savory Garlick 
Endive  Maroram Rocombole 
Sorrel Tp , Salfiffe 
1 Al, be 
Celery , f "oh „ skirret 
Chardbeets NAV. Scorzonera 
; Lettuces Forced Radiſhes Jeruſalem Arti- 
Creſſes Cucumbers chokes 
5 i + 76 0 
Pears | Apples FO | 


TT MARCH, 


3 


Beef 


Turkeys 
Pullets 
Capons 


Carp 
Tench 
Eels 
Mullets 
Soles 


Carrots 
Turnips 


Mutton 4 


Parſnips 
1a | 
Tarragon 
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MARCH. 
. Soy 
Veal "Pak © 
 Houſe-Lamb _ 
POULTRY, Se. 


Fowls Pigeons 
| Chickens Tame-Rabbits 
Ducklings | 7 


FIS H. 
Whitings Flounders. 


Turbot CLéobſters 
Thornback Crabs 


Skate Craw- fin 


Plaice Prawns 


ROOTS, Se. 


Brocoli Rape 

Cardoons Räadiſhes 
Beets Turnipßs 
Parſley Jeruſalem Arti- 


1 


455 


chokes 

Onions 
Garlick 
Shalots 
Coleworts 
| Borecole 

Cabbage 
Savoys 
Spinage 


5 
* * * 


Beef 


Carp 

Chub 
Tench 
Trout 


Craw-fiſh, 
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Fennel Mint 
| Celery Burnet 
. Endive 'Thyme 
Tanſy Winter Savory 
Muſhrooms Pot-Marjoram q 
Lettuces Hyſſop = : 
Chives — = 
Crefles Cucumber 
Muſtard Kidney-Beans 
FRUIT: 
Apples Forced-Srawberris 


APRIL. 


MEAT. 


Mutton 


FISH. 


Salmon 
Turbot 

Soles 
skate 
Mullets 


Veal 


Crabs 


| Smelts 
, Herrings | 


| Lobſters 
| Prawns 


POULTRY, 
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POULTRY, &c. 


Pullets Duckling Rabbits 
Fowls Pigeons | Leverets 
Chickens 


: ROOTS, tc. 
Coleworts © Young Onions Lettuces 
Sprouts - 40 5. SO. 5 All Sorts of ſmall 
Brocoli Endive Salla 
Spinage % . 

Fennel Burnet All Sorts of Pot- 
Parſley | Tarragon herbs 

Chervil Radiſhes . 


A 


Apples F orced Cher- Apricots for JF 
Pears ties and Tarts 


„ - Salmon Lobſters 5 14 


Craw-fiſh 
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Eels Turbot Crabs 

Trout Herrings Prawns 

Chub Smelts 

Beef Mutton 1 Lamb 


POULTRY, G. 


Pullets Green Geeſe Rabbits 
Fovls Ducklings Leverets 
Chickens Turkey Poults 


ROOTS, Ge. 


Early Potatoes Balm Savory 
Carrots Maint All other ſweet. 
Turnips Purſlain Herbs 
 Radiſhes Fennel Peas . 
Early Cabbages Lettuces - Beans 
Cauliflowers Creſſes 1 Kidney- Beans 
Artichokes Muſtard Alſparagus 
Spinage All ſorts of ſmall Tragopogon 
Parſley — SGallad Herbs Cucumbers, &c. 
Sorrel Thyme 

FRUTT. 
Pears Apples Strawberries 
5 Cherries 
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* 
4 , 
7 


Cherries | 
And Melons 


With Green 


Apricots 
Gooleberries 


Beet 
Mutton 


Fowls 
Pullets 
Chickens 
Green Geeſe 


Trout 
Carp 
Tench 
Pike 
Eels 


MEAT 


Veal 
Lamb 


FD UL FA 


Ducklings 
Turkey Poults 
Plovers 


FISH 


Salmon 
Soles 
Turbot 
Mullets 
Mackerel 


Y 


Wheat-Ears 


And Currants 
for Tarts 


TS 1 


Buck Venifon 


Ir, . 


Leverets 


Rabbits 


Herrings 


Smelts . 


| Lobſters 1 
Craw-fiſh * 


Prawns 


ROOTS, 
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ROO T S, Oc. 


Carrots Aſparagus Rape 
Turnips Kidney-Beans Crreſſes | 
| Potatoes | Artichokes All other ſmall 
Parſnips | Cucumbers  Sallads 
Radiſhes Lettuce . 
Onions Spinage All forts of Pot: 
Beans Parſley herbs 
Peas Purſlain 
FRUIT. 
Cherries Apricots Nectarines 
Strawberries Apples Grapes 
Gooſeberries Pears Melons 
Currants Some Peaches Pine-Apples 
Maſculine wy 5 
CC 
MEAT. 
Beef Veal : Buck-Veniſon 


Mutton Lamb . 
POULTRY, 


Pullets 
Fowls 


Chickens 


Pigeons 


Green Geeſe 


Cod 
Haddocks 
Mullets 
Mackerel 
Tench 
Pike 


Carrots 
Turnips. 
Potatoes 
Radiſhes 
Onions 
Garlick 


EKocombole 
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POULTRY, G.. 


Ducklings Wheat-Ears 
Turkey Poults, Plovers 
Ducks . Leverets 
Young Partridges Rabbits 
Pheaſants | 


Herrings Skate 


Soles Thornback 
„„ - -- Salmon . 
Flounders Cap 

Eels Prawns 


Lobſters __ Craw-fiſh 


ROOTS, &c. 


Cabbages All ſorts of ſmall 
Sprouts Sallad Herbs 
Artichokes Mint 

„ Balm 
Endive Thyme 
Finocha All other Pot- 


%% 1. 4 
Scorzonera 


. 
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Scorzonera Sorrel Peas 

Salſifie Purſlain Beans 
Muſhrooms Lettuce Kidney-Beans 
Cauliflowers Creſſes : by 


F R UI 


Pears Necſcarines | Strawberries 5 

Apples Plums Raſpberries 

Cherries Apricots Melons 

Peaches' Gooſeberries Pine-Apples 
== — ___ 


AUGUST. 


M E A T. 


Mutton Lamb e 1 


RO DU LTR V St. 


Pullets- -:- Ducklings Pheaſants 
Fowls Leverets Wild Ducks 
Chickens | Rabbits Wheat-Ears 
Green Geeſe Pigeons Players | 


Turkey Poults £03 


Cod 


Flounders 
Plaice 
Skate 
Thornback 


Carrots 
Turnips 


Potatoes 


Radiſhes 


Onions 
Garlick 
Shalots 
Scorzonera 
Salſifie 


Peas 


Peaches 
Nectarines 


Haddocks Mackerel 


Pears 
Grapes 


FISH. 
Mullets 


Herrings 


Pike 1 


Carp 


Beans 


Kidney-Beans 
Muſhrooms 


Artichokes 


Cabbages 


Cauliflowers 
Sprouts 
Beets 
Celery 


_ Endiye 


FRUTI 7. 


* 
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Eels 
_ Lobſlers 


Craw-fiſh 
Prawns 


Oyſters 


ROOTS, Sc. 


| Pinocha 2 
Parſſey 


Lettuces „ 
All ſorts of ſmall 
Sallads 


_ Thyme 
Savory. 


Marjoram 


All ſorts of ſweet 


Herbs 


Strawberries 
Gooſeberries 


Plums 
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Plume Figs Currants 
Cherries Filberts Melons 
Apples Mulberries Pine-Apples 


SEPTEMBER. 


MEAT. 


Beef Veal | Pork 
Mutton Tamb Buck Veniſon, 


POULTRY, &. 


Geeſe. Pullets | | Chickens 
Turkeys. Fowls Ducks 
Teals + Hares Pheaſants. 
Pigeons. Rabbits  Partridges 
Larks e e 8 


FIS H. 


Cod Skate Tench 

Haddocks Soles Pike 

Flounders Smelts. | Lobſters 
5 Plaice Salmon Oyſters 


Thornback Carp 7 


Carrots. 
Turnips 
Potatoes 
Shalots 
Onions 
Leeks 
Garlick 
Scorzonera 
Salſifie 
Peas © 
Beans 


Peaches 
Plums 
Apples 
Pears 
Grapes 
Walnuts 
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ROO TS, Sc. 


Kidney-Beans Finocha 


Muſhrooms 


Artichokes 


Cabbages 
Sprouts 


Lettuces, and all 
ſorts of ſmall 
Sallads 

Chervil 


Cauliflowers Siorrel 


Endive 


Celery 
Parſley 


A 

Thyme, and all 

ſeorts of Soup 
Herbs 


FRUIT. 


Filberts 


Hazel-Nuts 


Medlars 
Quinces 


Lazaroles 


1 


Currants 
Morel Cher- 
ries 

Melons 


Pine-Apples ; 


| . OCTOBER. 
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"© 
Mutton 


Geeſe 
Turkeys 
Pigeons 
Pullets 

Fowls 


_ Chickens 


Dorees 
Holobert 
Bearbet 
Smelts 
Brills 
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OCTOBER. 


MEAT. 


Lamb 
Veal 


POULTRY, 


Rabbits 
Wild Ducks 
Teals 
 Widgeons 
| Woodcocks 
Snipes 


FIS E. 


Gudgeons 
Pike 

Carp 

Tench 
mm_ 


Pork 


Doe Veniſon 


LAarks:-- 


Dotterels 
Hares 
Pheaſants 


Partridges 


 Salmon-Trout 
Lobſters 
Ccockles 
Muſcles 


Oyſters 


ROOTS, | 
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Cabbages 
Sprouts 
Cauliflowers 
Artichokes 
Carrots 


Parſnips 


Turnips 


Potatoes 


Skirrets 


Salfifie 


Peaches 


Grapes 


Figs 
Medlars 


Services 


Fouts $. 


Scorzonera 
Leeks 
Shalots 
Garlick 


| Rocombole 


Celery 
Endive | 
Cardoons 
Chervil 
Finocha 


PRUITT. 


Quinces 

Black and white 
| Bullace | 

Walnuts 


Chardbeets 


Corn Sallads 


Lettuces 
All forts of young 
Sallads | 


Thyme 


Savory 


All forts of Pot- 


Herbs 


Filberts 


Hazel-Nuts 


| Pears 


Apples 
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NOVEMBER. 


Beef 
Mutton 


Geeſe 
Turkeys 
Fowls 
_ Chickens 
Pullets 
. Pigeons 


* 


Gurnets 
Dorees 
Holoberts 


Bearbet 


Salmon 


Wild Ducks 


NE AT. 


Veal 
Houſe· Lamb 


POULTRY, 


Teals 
Widgeons 
Woodcecks 

Snipes 


Larks 


4 


FISH: 


Salmon- Trout 


Sfmelts 


Carp 


Pike 


Tench 


Doe Veniſon 


Sc. 


Dotterels 


Hares 
Rabbits 


Partridges 
Phealants 


Gudgeons . 


Lobſters 


Oyſters 


Cockles 
Muſcles 


ROOTS, 
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ROOFS, &c. 


Carrots | Jeruſalem Arti- Creſſes 
Turnips chokes Endive 
Parſnips Cabbages Chervil 
Potatoes Cauliflowers Loettuces 
Skirrets Savoys AY forts of 
Salfifie Sprouts ſſmall Sallad 
Scorzonera Coleworts Herbs 
Onions N Spinage 1 Thyme, and all 
Leeks _ Chardbeets other Pot- 
Shalots  Cardoons Herbs 
Rocombole Parſley 
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Pears no Cheſnuts Medlars 
Apples HFazel-Nuts Services 
Bullace Walnuts „ Genes 


bDrcRu. 


Z 2 
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D EC EMB E R. 


MEAT. 


Beef Veal Pork 
Mutton | Houſe-Lamb Doe Veniſon 


L 


FISH. 


Turbot Smelts Gudgeons 
Gurnets Cod — 
Sturgeon Codlings Cockles 
Dörees 8 Muſcles 
Holoberts Carp Oyſters 
Bearbet RE 


* 


POULTRY, e. 


Geeſe Chickens Wild Ducks 
4 Turkey 8 Hares Teals 1 
= Pullets * Rabbits Widgeons 
| Pigeons Woodcocks Dotterels * 
1 Capons Snipes Partridges 
Fowlss Larks Pheaſants 


*. . 


__ RooTs, 
„ 
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276 


ROOTS, &c. 


Sallad Herbs 


Cabbages Potatoes 

Savoys S xkirrets 

Brocoli, purple Scorzonera 
and white Salfifie 
Carrots Leeks 
Parſnips Onions 

'Tarnips Shalots 

Lettuces Cardoons 
Creſſes Forced-Aſpara- 
All forts of ſmall guns 


Sus 


* 


Apples Services 
Pears Cheſnuts 
Medlars Walnuts 


Garlick 
Rocombole 
Celery 


Endive 
Beets 


Spinage 


Parſley 


Thyme 
All forts of Pot- 
Herbs 


5 


| Hazel-Nuts 


Grapes | 


gen prune 


CE ͤ . dn 


n 


A 


Auwrer of Cockles, to make 2 "0 

of Oyſters „„ 

—A 8 

Apples roaſted, to make a diſh . 98 

to dry clear | 1 15 126 

to dry without Sugar - "= 

Ale Poffet as I 50 
Artichoke Bottoms 


to dry 


to fry 5 „ 

to dry -- ; 104 

Apricots to preſerve as Peaches _ 112 
0 preſerve another way 5 118 


1 
| 
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Beef Shank to make a Stew of 
to haſh 
to roaſt a Surloin 
to ſtew a Rump 
to dreſs Steaks 
to boil a Round 
To boil a Briſket 
to ſtew a Briſket 
to cure for hanging 
A-la- mode 
to make Olives 
| Beaſts' Fry to dreſs 
| Blackcaps to make 
Barbadoes Butter to make 
Browning for made diſhes 
Bullace Cheeſe to make 
Barberries to preſerve 
> op 
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* 
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5 
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17 
Y 
3-0 
34 
14 
13 
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Cc 


gy * 


Cod's Head to bake 
to dreſs 


Fe. 


33 2 1 Ds Sa _ pc — — ht — 
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INDEX. 


Codlings to ow with Red Wine 
Cod Fiſh to dry 


1 
Carp to ſtew 
Crabs to butter 
Cock-a-leck to make 
Curry to make 
Powder to make 
| Re 

Chickens young to boil 
tort 
to fricaſſee 
to pull 
to make Scallop Shells 
Curds to make 
for fine Cheeſe Cakes 
Calf's Pluck to dreſs 
| Head to dreſs plain 
to haſh 
Cakes, Water, to make 
Barberry 
large Plum 
ſmall Plum 
— 0 
little Sugar with currants 
Shrewſherry 
A '# 


3 
* T 


- 


INDEX. 


Carrot Fritters to make 
| Cheeſe Cakes, Almond, to make 
as Ground Rice Pudding 

Cream of any Sort of Jam 
Cuſtard to make 
Celery to ſtew 1 | 
Cucumbers to T. 
h another Way 

to preſerve 
Cauliflower to fricaſſee 
Cheeſe to ſtew | 

to ſtew in Ale and Water 
Currant Jelly . 
Currants Red to preſerve 

to bottle with Sugar 
Cranberries to bottle 
Catchup, Walnut, to make 
| Muſhroom 
Oyſter 

White 
Chaps of Bacon to cure 


Ducklings to roaſt oo 63 
| ER, | Ducks 


Ducks to dreſs in Winter 
Wild to dreſs 
another Way 

Dumplings hard 

Pamſons to preſerve 

to bottle - 


Eels to pot 
to collar 
to broil 
to roaſt 
to pitchcock 


to ſtew with Red Wine 


to ſtew with Sorrel 
Yep Cheeſe 
Eggs forced 


Elixir for the Gout 


Fritters Plum 
Apple 
Rice 
F joating Iſland to make 
A 


IN PDE X. 


INDEX, 


Fiſh Lear to make 
© G 
Gudgeons to fry 12 
Gooſe to dreſs 65 
Gingerbread Vork to make 72 
| another way 72 
Wm i: LEE 72 
Gravy to make for white Diſhes 110 
Brown | 110 
Golden Pippins to preſerve Green 129 
Gooſeberry Fool to make 90 
to preſerve „ 
to preſerve to look like green Hops 122 
to bottle 127 
Herrings to bake 
„„ 0 
Holybut' Head to bake 
Haddocks to broil 
to boil 
to dry 


Harrico of Mutton 


05s * 
1 LI, 


INDEX, 


Page 
Hare to pot 50 
to jug 5 
to roaſt LL "" 
another Way 53 
Hen's Neſt to make 99 
Hams of Bacon to cure 143 
| to cure with on A Ig 143 
1 
Icing for a Plum-Cake to make 74 
Jelly Savoury to make 91 
for Fiſh or Pickle = 
| Citron | | 92 
Calf's Foot 93 
Iſland to make e 
Jam of Raſpberry to make 120 
of Gooſeberry ee 
| Ink beſt black | 151 
Kidney-Beans to keep for Winter 104 
Lemon 


Lemon Cream to make 9 97 
Lobſter to fricaſſee I 
| | to pot 2, 
.*;, ee Bare 14 
| Lamb to roaſt 1 30 
Head and purtenance to dreſs 31 
Loeg with the Loin to dreſs 32 
Ears to dreſs 33 
Steaks to dreſs 38 
Mock Turtle to make 34 
Moor-Game to pot 54 
Maids of Honour 78 
Mouſe Trap to make 94 
Macaroni . 102 
Mutton to cure for hanging 26 
F 49 
to boil and roaſt | 
a Neck 27 
| a Loin 27 
a Leg 27 
a Shoulder 27 
| | Mlutto 


E wi 3 FL 


8 


2 


INDEX 


Mutton to haſh 5 | 
to roaſt as a Haunch of Veniſon 56 


Moon and Stars to make in Jelly 3 
7 Macaroons to make 70 
BY: Marmalade, of Quinces, to make „ - 
. Apricots e 119 
for Puffs 1 
Magnum Bonum Plums to preſerve 117 
Morel Cherries to preſerve 123 
| Muſhrooms to ſtew to keep > 4: 440 1 
Mangoes Directions for 135 j 
Miulled Wine To I 50 | 


Milk Sago to make 


N 


Nectarines to preſerve 


0 


Oyſters to pickle 3 
to ſteß Ls: 

to ſcollop fg 4 

to fry 13 1 
Loaves 5 7 


-Ox Cheek to ſtew | Oe 21 


INDEX: 


Ox Palates to ſtew 
| Oranges to preſerve whole 
in Quarters with the Pulp and Juice in 
in Slices 
Chips 
Marmalade 


I 


P 


| Pirkle, 1 to make 5 
India | 
Ditto for common Uſe 

Walnuts 
Muſhrooms 
Ditto brown 
Mangoes 
Melons 
Onions 
Rock N 
Barberries 
Cabbage 
Red Cabbage 
Cockles 
Currants Red 
French Beans 
Lemon 


Radiſh Pods 


Page 


0 
113 
114 
114 
115 
116 


INDEX: 


Pickle, Storſhion Buds 
Codlings as Indian Pickle 
5 ſmall to pickle 
n white to make 
Almond 
Light Haſty 
Black 
Ground Rice 
| Gooſeberry = 
Tanſy 
Bread 
Flour 
Scalding 
im 
Hunter's 8 
Sippet 
Common Rice 
Blood 
Brown Bread 
Peaſe 
Potato 
Sago 
Orange 
Puff Paſte to make 
another way | 79 5 &7 
ſhort and lcing to it „„ 
Puffs to make German 86 
"i fp E 8 | Pattie 


INDEX. 


; Patties Savoury to make 17 Wy 
FIPPas 1088-3 hor un Fn, 89 
Pears to ſtew. 12 93 
Peaſe to ſtew 5 
Peaches to preſerve Rn 111 
| Potatoes with Onions to fry | | 103. 
Pike to dreſs 1 OD " 
Pork to DULL LS oo 5c. 28 
to roaſt a Shoulder 1 
Pig to roaſt e 47 
to collar 48 
Pettitoes to dreſs „„ 22 48 
Head to roll ES 449 
Feet and Ears to dreſs - Is 
Partridges to make Scollop Shells of 40 
to.roalt 55 
to ſtew with red and ts 2 53 
to pull ES Wer 61 
Pigeons to ſtew _ 5 5, 57 
to ſtew with red ad hide 9 53 
„ -- Es 37 
to wat 58 
for F orce-Meat to make - 
Pheaſants to roaſt ED. = 
Pies, Pork to make MN =» 
/ 66 


another Way 1 A 


1 £ 
1 
55 
8 
7 
eng 
12 
5 
A 
* 
TRE 
5 
0 


; Pies, Vegetable | 88 


Ted e . 


Mince | | 68 
Ditto in a plain Nax 69 


Q 


Quinces to preſerve . 1424 


* 


R 


Rabbits to enge 


Rice Gruel 5 | JL 


| Spllabub to make 175 „5 
JJC 
Snow to make | 96 
Strawberry Fool to make. VVV 
. Quin's, for Fin . 
another Way fn. 
another Way RO. 
Hot Poivrade 3.5 
0 
| Lobſter Fr 55 e 
. Bauces 


* 
ö 8 


i 
«ry 

— 
4 

* 
Jet 

_ 

L * 
1 
42 

"y 


- Hauces, Oyſter 
Cockle 
Anchovy | 
Dutch 
Onion 
Shrimp 
another Way 
Bread 
Strawberries to preſerve 
Stoughton s Drops to make 
Spirits of Lavender 
Sago with Wine 
Shrimps to pot 
| to pickle 
Smelts to bake 
Salmon to poet : 
3 
to pickle like Sturgeon 5 
Scotch Collops to make 
_ Sauſages to make 
Soles to fry 
Smelts to fry 
Soup and Bauille to make 
h Mock Turtle, to make 
Hare 
French 
| Gravy 
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Soup, Peaſe in Winter 
in Lent 


Green 
Lobſter 
Cray Fiſh 
White 
Onion 
Carrot 


Meagre 


Portable 


Turbot's Head to bake 
Tench to ſtew Wy 

L Tongue to cure for hanging | 
| Roots to ſtew 


to roaſt 


INDEX. 


to dreſs out of Pickle 


: ; T urkey to pull 


to bail 
to roaſt 


to make Scollop Shells of 


"Trifle to make 


Tincture for the Gout or Cholic, 9 or any 
. Complaint of the Stomach, 


Bs 
"vs 


| Tindture 
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Tincture of Rhubarb 


. 


veal to dreſs 

Shoulder 

Loin 

Breaſt 

Neck 5 

to ſtew a Knuckle 

to boil a Fillet : 

to micando ditto 


Veal to Mince 
to haſh 
to do as Curry 
to dreſs White 
to pot 
to dreſs Steaks 
to make Scollop Shells of 
to ſtewa Breaſt brown 
to ſtew a Breaſt white 
to ragoo a Breaſt 
Veniſon to roaſt a Haunch 
to haſh 
to pot 
| Vinegar W 


. oy 


INDEX. 


149 


Vinegar, Sugar and Water 


* 


* 


* 
* 


Woodcocks to roaſt 


another. Way 5 


igs to make 


another Way 

hite Almond Butter to mak. 
Sours to preſerve _- 
to preſerve 


* 


ines, Elder 
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